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processing system for precooked prod 


a. of ether-extractable fat vs Folch fat and fat content vs 
cholesterol content for longissimus m 969 


ies, 
role of Ca dependent proteases and |: mal e es in 

—- and cooking properties of cooked with and without external 


t, 34 
subcellar distribution of cholesterol within muscle and adipose tissue 
of loin 
—* and 7-ketocholesterol in refrigerated raw and cooked ground, 


virucidal effectiveness of flexible pouch processing of meat products 
from FMD affected cattle, 1 


beer 
detection of from radicals in 
nit in using thermal desorption injection coupled with 


beet 


ential batch UF of extrac “iis betalains assay of fer- 
canned root extract by HP: 


assay of fermented red beet root extract by HPLC, 294 


ity 


biochem 


blackberries 
stability of anthocyanins from Z. pendula and I. tricolor in model bev- 
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beverage(s) 


analysis of nonalactone in wines and threshold determination, 1243 

bound water and freezing a depression of orange 

chiral liquid chromatography for resolving malic aci enentiomers in 
anne apple juice, 1898 


—e of sensory properties and headspace volatiles of peanut, 


composition of o: and inorganic compounds in RO-concentrated 
citrus juices, 

concentration of red wine by RO, 647 

ion of free radicals in beer ‘oxidation, 885 

effects of — on yield and compositicnal data of carrot and apple 
juice, 

effect of concentration + or on boiling point rise of apple juice 
and sugar solutions, 

effects of maturity, skin contact and carbonation on quality of sterile- 
filtered white muscadine grape juice, 1474 

effects of mold contamination and on color stability of strawberry 
juice and concentrate, 857 

enrichment of aldeh: and ketones in sherry, 1900 

flavor evaluations of frozen juice, 165 

extract-milk: i 1387 
eat inactivation o recesng and 4 orange juice pulp, 162 

identification of lactic acid bacteria from citrus molasses and unpas- 
teurized orange juice, 645 

: performance of apeseentn t in soybean whipped top- 

ping: nse surface analysis, 17) 

influence of ratio of d brix to % eid on consumer acceptance of 
processed grapefruit j ps 513 

influence of stems, peticles and leaves on phenolic content of grape 

ce and wine, 173 


juice 
ee inactivation of pectinesterase in sir.gle strength orange juice, 


e anal, in beer using thermal desorption injection cou- 
with GC TEA. 1696 
oxidation of of grape j po? - oe compounds in model solutions, 1729 
potential of ferulic acid as precursor to off-flavors in stored orange 


juice, 500 
psychophysical relationships between jived sweetness and color in 
lemon a and lime fi race 4 drinks, 1116 
and ic browning intermediates in grapefruit 
bitter components in fluidized cyclodextrin pol- 
shelf life life and "quality of pd squeezed, unpasteurized, polyethylene- 


bottled citrus juice, 1 
of Zebrina pendula and Ipomoea tricolor 


time to temperature effect on stability of Moroccan processed orange 
juice during sto , 1470 
ae of ae galacturonase from K. fragilis in clarification 
apple ice, 
of orange juice concentrate in 
taste evaporator, 1 


application of RSM to measurement of salt binding under physiological 
conditions, 947 


jinders 
effect of algin/calcium levels on characteristics of beef, 711 


of on physical and sensory characteristics of 


ication of RSM to measurement of bile salt under physiological 


7 
“<r heat treatment and modification on flavor by lactoglobulin, 


_ considerations on by whey proteins in food products, 


letermination of Zn from soy protein concentrates by slope ratio analy- 


04 
of Ca from tofu, tortillas, dy i. and mozzarella cheese in rats: effect 
of supplemental ascorbic acid, 
of zinc in fermented soybeans, 460 


istry 
changes in bean cultivars during pggrateetion, 783 
pe ma in corn during storage, 

DLE a indicator of papaya + treatment, 1490 

effect a? gamma-irradiation and storage on changes in sweet potato, 


biomechanics 


contribution of connective tissue to viscoelastic properties of post-rigor 
bovine muscle, 19 


bed, 516 


erage, 1580 


= 
be 
bile 
pH 
= 
the 
f 
betalains 
= 


blackcurrant 
use of silica and PS-DVB copolymer for the recovery of aroma com- 
food plant waste water, 141 


in acid and free sulfhy- 
in asparagus during frozen 
ane pectin and of peaches, 1187 
evaluation of HTST frozen sweet corn, 7 
kinetics of shrinkage of mushrooms during, 1406 


yr tic ts bpanipels of bovine and relationship to colligative proper- 
ies, 2 
improvement of functional properties of globin by complex formation 
with soy lecithin, 527 
ee peg Of rancidity and off-flavor in stored meat loaves 
fortified with, 96' 


boiling point 
ect of concentration and pressure on rise of apple juice and sugar 
solutions, 865 


, and physical characteristics of beef muscles, 411 
—. OS and pigment from mechanically deboned chicken 


bovine 
emulsifying properties of food proteins: serum albumin, 416 


bread 
application of RSM tc development of rice flour yeast, 1800 
barley flour level and salt level selection for chaleweie formula, 896 
-— of flour milling conditions on quality of Indian unleavened flat, 


563 

effect of SSL on a a and baking properties of wheat fortified 
with DSM and DSB. 

formulation designed for sider using RSM, 302 

optimizatin of salt content of white for acceptability, 549 

properties of whey permeate syrups in formulation, 215 


minimization of oxidative flavor deterioration in pork nuggets by cot- 
tonseed flour in meat or coating, 388 
oxidative stability of restructured nuggets processed from pork, 1047 


continuous mix system, 546 
effect of ae crc temperature and flour quality, 535 
effect of oxidation, 54 


brine(s) 


desalination of from pickled prunes electrodialysis, 134 
regeneration of Spanish style 1733 


influence of ratio of to % acid on consumer acceptance of grapefruit 
juice, 513 


broth 
ery eee ial agents on fermentation by S. cerevisiae in model 
system, 
ee J and distribution of total and heme iron between meat and, 43 
C studies of antimicrobic combinations against model 


. cerevisiae in 
237 


browning 
y= a of PPO from Airen grapes, 1482 
effects on availability of Zn, 1508 
of mushroom PPO by acid 765 
intermediates in grape! t juice luring storage, 
solute effects at high water activity on nonenzymatic of glucose-lysine 


solutions, 987 
tiles in cysteine/glucose model system by sunlight irra- 
diation, 196 


BSA (bovine serum albumin) 
emulsifying properties of food proteins, 416 


digestibility assay for prediction of metabolizable energy of low calorie 
dextrose polymeric agents, 1204 


effect of ts on frozen fillets and comparison with whitefish 
fillets, 1 
butter, peanut 
comparison of flavor quality by sensory methods, 1827 
butteroil 
to enhance shortening stability, 1838 


Cc 
caffeine 
resistant mutant of A. parasiticus: further characterization of, 1058 
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cakes 
functionality of commercially produced wheat flour solubles in, 1787 


calcium 

acceleration of yp sma tenderization in ovine carcasses through 
activation of -dependent  gectanene, 1638 

bioavailabity from tofu, tort illas, dry milk, and 1 and mozzarella cheese in 
rats: effect of supplemental ascorbic acid, 208 

chemical! forms in teas, 181 

effect of binder levels on characteristics of beef, 711 

effect of phd CaCl, and so 7 on in dry milk and rennet-induced 


roperties, 

intuene of oh alg) binde binders on »hysical and sensory characteristics of 
stru 

to retention of in cheese curd, 1680 

role oj mdent proteases and lyxoso: enzymes in postmortem 
changes in tesinn skeletal muscle, 1253 

status in food systems, 1111 


— a. dry milk and rennet-induced coagulum properties, 798 
ect on 
effect desalting, and firmness of cucumber 
pickles, 2 
effects of rheological and structural proper- 
ties of ge 


calories 
digestibility assay for prediction of metabolizable energy of low- dex- 
trose bulking agents, 1204 
effect S100 level, cooking method, anc chop type on content of cooked 
inp of th thermal process as index of lethality for FMD virus, 185 


calorimetry 
ges during development of rigor mortis, 1312 

differential scanning: changes in denaturation of collagen induced by 
bacterial collagenase, 661; relation between gelation behavior of 
chicken muscle and so bean Fests thecal 1076; studies of thermal den- 
aturation of oat = 1; thermal inactivation kinetics of 
properties of proteins in chicken 
tissues, 


cannin 

— of mechanical deaeration parameters for vacuum foods, 157 

heat penetration in mussels during agitated retorting, 

home- AS — = of higher process temperature on quality of low- 
acl 

immunochemical enitiegion and quantification of ovalbumin addi- 
tive in mushrooms, 2: 

measurement of acid ‘iffusion i in vegetables using pH sensitive indi- 


i perature and velocity profiles during convection heating 
of liquid foods, 191 
quality evaluation of navy and pinto beans, 772 
salmon curd reduced by use of pelyphosphates, 1009 


canola 
emulsification properties of succinylated protein isolate, 817 
rheology and microstructure of protein isolate, 821 


capsaicinoids 
sensory properties of naturally occuring, 902 


drates 
in lima bean seeds, 768 


carbon dioxide 
effect on state of water in collagen influe: microbial growth, 1593 
effect on thermodynamic state of water ap be 1212. 
extraction of carotene and lutein from leaf protein concentrates, 1532 


carbonation 
effects on quality of sterile-filtered white muscadine grape juice, 1474 


CMC (carboxymethy] cellulose) 
compariso — of with differing molecular features in low-fat frankfurt- 
ers, 


carob 
effect of condensed tannins in analysis of dietary fiber in pods, 1769 


beta: quenching mechanism of on chlorophyll sensitized photooxidation 

io f i model 1517 
tion of pho! m of in aqueous systems, 

CO, extraction of from leaf protein ——. 1532 

= : degradation products produced during extrusion cooking, 


phy of tomato paste, 954 
content of Mexican peppers as determined by HPLC, 1448 
for estimation of provitamin A in fruit, 1703 
TLC of using alcohol-ether solutions as developing solvents, 979 


carrot 
effect of chitosan on yield and compositional data of juice, 1707 


bl 
\ 
bo 
breading 
breadmaking 
| 
carotene 
hy carotenoids 
, analysis of fatty acid esters in persimmon and papaya by liquid chro- 
matography, 1720 


‘in 

effect Aa! 7 om products on retention of nonheme Fe from test 
meai, 

emulsifying properties of bovine micellar, 1107 


caseinate 
fractionation and characterization of glycomacropeptide from, 80 


cassava 
twin-screw extrusion as continuous pretreatment process for enzymatic 
hydrolysis cf, 1792 


catabolism 
of nucleotides: influence on storage of tropical fish from Australia, 6 


cathepsin B 
purification and characterization of from skeletal muscle of Tilapia 
mossambica, 1018 


cauliflower 
quality of during storage, 491 


celery 
reduction of water activity in: effect on membrane integrity and bio- 
physical properties, 111 


cellulose 
effect of apple on physical properties of wheat flour, 304 
isolation and cuaaaien from sugar beet pulp, 826 


centrifugation 
effect on hemagglutinin activity in common beans, 1232 


ceramide hexosides 
in rabbit meat, 274 


cereals 
nutrition of bare pe | foods p from germinated, 1399 
permeability and solubility of limonene vapor in package liners, 253 


<a of weaning food formulations prepared from germinated, 


ti 
effect of flour milling conditions on quality of indian, 1563 


cheese 

behavior of aflatoxin during manufacture, ripening and storage of 
manchego-type, 1373 

comparison of methods for quantitation of free fatty acids in, 1915 

diacetyl py acetaldehyde concentrations during ripening of Kefalo- 

liposomes as pietees carriers for accelerated ripening of Saint-Pau- 

n 

mozzarella: bioavailability of Ca from in rats: effect of supplemental 
ascorbic acid, 2 

ninhydrin assay for ope in ripening, 432 

observation an lysis of crystalline phases in processed, 1367 


chelates, iron (III) 
of nutritional interest: stability, 1844 


chemistry : 
effects of chilling method on ground beef, 161 
effect of freezing and frozen storage of pollock on surimi, 353 
effect of Karnal bunt disease on milling, rheologic::! and nutritional 

properties of wheat: studies on constituents, 1560 

effect of salts and added water on turkey under frozen storage, 1610 
effects of salt and pyrophosphate on properties of beef muscle, 1258 
effect of soybean fortification on properties of wheat flour tortillas, 793 
extraction derivatization method for determination of acylglycerol lip- 

ids in sample matrices, 940 

forms of Fe, Ca, Mg, and Zn in teas, 181 : 

of beef muscles: effect of electrical stimulation, hot boning and high 
temperature conditioning, 411 

of cryocasein, 1687 

of faba bean based ‘ofu, 1772 

of meat snack dips, 1645 

of potato as affected by herbicide, metribuzin: enzymatic discoloration, 
phenols and ascorbic acid content, 475 

of surimi-based imitation crab Going em, 1343 


properties of cured pork and turkey products, 1273 
cherimoya (Annone cherimola Mill.) 

PPO: monophenolase and dihydrooxyphenolase activites, 1191 
cherry, bing sweet 

quality as influenced by wax coatings and storage temperature, 124 
chicken 

anti-E. coli: IgY isolated from egg yolk of immunized as potential food 

ingredient, 1360 


comparison of tissues for oxidative changes after cooking and refrig- 
erated storage, 1072 

effect of enzymatic vay prada and molecular weight on iron solu- 
of muscle, 1081 

—s aCl and phosphate on thermal properties of meat proteins, 

emulsion stability studies of rayosin and washed muscle from adult 
breast, 1282 


extraction of lipid and pigment from mechanically deboned, 1615 
inability to transfer antibiotic resistance in E. coli on, 1309 

liquid chromatographic method for d:termination of B-6 vitamers, 371 
— predicting heat-induced myofibrillar protein gel strength, 


profile analysis of cooked, stored and reheated patties, 1086 

relation between gelation behavior of muscle and soybean proteins and 
DSC studies, 1076 

thermal properties of proteins in tissues, 363 


chickpea (Cicer arientinum) 
nutritive value of protein concentrate from obtained by UF and poten- 
tial use in infant formula, 1396 


chilling 
effect of rapid on physical and sensory characteristics of cured pork 


—- sensory, chemical and cooking characteristics of ground beef, 
effect on tomatoes during subsequent ripening, 1160 


chitosan 
“as on ;%eld and compositional data of carrot and apple juice, 


chloride 
— and gelation properties of meat batters prepared with salts, 


chlorophyll 
detection of singlet oxygen generation by using EPS spectroscopy, 1918 
sensitized photoxidation of soybean oil: cheno mechanism of beta- 
carotene on, 1894 


chocolate 
evaluation as edible moisture barrier, 989 
— coefficients of food package printing ink solvents in liquor, 


chokeberry (Aronia melanocarpa) 
anthocyanins in fruits of, 1241 


cholesterol 

content of organ meats of beef and mutton, 270 

degradation in egg yolk by Rhodococcus equi, 659 effect of trim level, 
cooking method, and chop type on in cooked pork, 1602 

extraction from fish muscle with supercritical fluids, 1656 

heat-induced degradation products: mutagenic activity, 1913 

methods for colorimetric assay of meats, 1642 

oxides in Swedish foods: milk powder products, 74 

relationships of ether-extractable fat vs Folch fat and fat content vs 
content of for beef ee muscles, 969 

subcellular distribution of within muscle and adipose tissue of beef 
loin steaks, 718 


chopping 
microstructure of reduced salt meat batters as affected by, 1300 


chroma‘ hy 

—— Section and characterization of lectin from seeds of amar- 
anth, 

analytical and preparative of tomato paste carotenoids, 954 

chiral mg ty resolving malic acid enantiomers in adulterated apple 
juice, 

gas: analysis and quantitation of di- and trisaccharides in honey using 
capillary, 558; determination of cyclopropenoid fatty acids in cot- 
tonseed oils, 1497; determination of neutral sugars and uronic acids 
in hydrocolloids, 574; frontal inverse used in studying water sorp- 
tion of coffee solubles, 882; identification of dimethyl acetals of 
hexadecanal and octadecanal in turkey phospholipids, 654; iden- 
tification of furanthiol in steam distillated from canned tuna fish, 
658; nitrosamine lysis in beer using thermal a injec- 
tion coupled with, 1696; partition coefficients of food = age print- 
ing ink sulvents in soybean oil, chocolate liquor, and high fat baked 
product, 568; — ication of some volatile aromatic compounds 
of apricot by adding standards; volatile and nonvolatile flavor com- 
ponents in quince, 

gas inverse: effect of CO, on thermodynamic state of water in collagen, 
1212; starch/solute interaction in water sorption as affected by pre- 
treatment, 1199 

HPL (high performance liquid): betalains assay of fermented red beet 
root extract by, 294; carbohydrates, oligosaccharides and starch in 
lima bean seeds, 768; carotenoid content and vitamin A activity of 
Mexican poupers as determined by, 1448; determination of sugars, 
starch and oligosaccharides in infant formulas using resin-based, 
fixed-ion columns, 264; heat degradation of heme in metHb and 
metmyoglobin model systems ion-pair, 
40; interaction between a and flavor vanillin, 562; mea- 
surement of lactose in milk, 975; separation and spectral charac- 
terization of the pigments in turmeric and annatto, 1823 

ion exclusion: analysis of ascorbic acid by, 1525 

liquid: analysis of carotenoid fatty acid esters on persimmon and pa- 
paya, 1720; for determination of B-6 vitamers in chicken, 371 

thin layer: of carotenoids with tertiary alcohol-ether solutions as de- 
veloping solvents, 979 


CIE (1976) L*a*b* values 
comparison of obtained from different instruments on foods, 1737 
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citrus 
compasiion of organic and inorganic compounds in RO-concentrated 
ices, 
identification of lactic acid bacteria from molasses, 645 
shelf life and quality of freshly squeezed, unpasteurized, polyethylene- 


bottled juice, 
See also individual fruit 


clam (Rangia cuneata) 
identification of goesmin as off-flavor of Louisiana brackish water, 1228 


clarification 
utilization of endo-polygalacti from K. fragilis in apple juice 
clostridium 


nitrite mode of action: inhibition of pyruvate:ferredoxin oxidoreductase 
by nitric cxide, 917 


metabiotic association with Fusarium, Alternaria, and Rhizoctonia in 
tomatoes, 120 
packaging of scallops with sorbate: assessment of hazard from, 349 


C. eporogenes 
effect. of mechanically separated pork, Na erythorbate and Na nitrite 
on in liver sausage, 3: 


coaguium 
effects of e' 7 modified soy protein on rennet-induced dry milk prop- 
erties, 
effects of pH, CaCl, and soy protein on Ca in dry milk and rennet- 
induced properties, 798 


coatings 

cherry me | as influenced by wax 124 

evaluation of the moisture permeability characteristics of chocolate 
films as an edible moisture barrier, 989 

evaluation of beef steaks with acetylated monogly- 
coride as, 

minimization of oxidative flavor deterioration in pork nuggets by cot- 
tonseed flour in, 388 


cod (Gadus morhua) 
prediction of quality of frozen fillets, 328 


coffee 
characterization of size distribution of instant during mechan- 
ical attrition, 877 
GC used in studying water sorption of solubles, 882 


collagen 
ame in denaturation of induced by bacterial collagenase, 661 
characterization of fish muscle type I, 1315 
effect of CO, on thermodynamic state of water in, 1212 
effect of /~_—ece on state of water in influencing microbial! 

growth, 15¢2 

on extractability shear force of restructured 
melting behavior of gels prepared from isolated subunits of, 1920 


collagenase 
changes in denaturation of collagen induced by bacterial, 661 


color 
characteristics and functional properties of flaked turkey dark meat 
a3 infiuenced by washing treatments, 1068 
coinparisor. of CIE (1976) L*a*b* values obtained from two different 
instruments on several foods, 1737 
of development in tomatoes stored in polymeric 


collagen 
changes in denaturation of induced by bacterial collagenase, 661 
characterization of fisi, muscle type I, 1315 
effect of CO, on thermcdynamic state of water in, 12iZ 
effect of gaseo : eae on state of water in influencing microbial 
growth, 
effect of temperature of extractability and shear force of re structured 


beef, 1224 
melting beh of gels prepared from isolated subunits of, 1926 
coliagenase 
changes in denaturation of collagen induced by bacterial, 661 


coicr 
characteristics and functiona! properties of flaked turkey dark meat 
as influenced by Wasiiug treatments, 1068 
comparison of CIE (1976)L*a*b* values obtained from two different 
instruments on several foods, 1737 
one _gueding of development in tomatoes stored in polymeric 


differences in meat from Red Swamp and White river crawfish, 280 
effect of frozen sto: conditions on ground beef patties, 696 
effects of inorganic phosphates and NaOH on cooked cured stability of 
luced Na and conventional meat emulsions, 1305 
effects of mold contamination and UF on stability of strawberry juice 
and concentrate, 857 
ee | i ghuconic acid on retention of in canned apricots and peaches, 
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of beef steaks: effect of processing under gas atmospheres w’th differing 
oxygen concentration, 705 

of dark meat turkey patties subjected to long-term storage: effect of 

oxygen transmission rate of packaging films and light exposure e! 
on stability of vacuum packaged salami, is 

perceived in lemon and lime flavored drinks, 1116 i 

prediction of changes in of tomatoes during ripening at different con- 
stant temperatures, i433 

response contour diagraras to describe effects of moisture, storage te<ii- 
perature and sulfur dioxide on dried apples, 643 

See also sensory evaluation 


colorants 
hierarchy in absorbtion on selected crystalline powders, 555 
turmeric and annatto pigments: HPLC separation and spectral char- 
acterization of, 1823 


colorimetry 
component tin in beef chuck using, 971 
methods for cholesterol assay of meats, 1642 


computer(s) 
for measurements of sarcomere lengths in meat, 


—— of gas composition and color development of tomatoes siored 

in polymeric film, 

statistical variability of thermal process lethality in conduction heat- 
ing food--simulation, 1887 


on boiling t f appl d hutii 865 
effect on boili int rise of apple juice and sugar solutions, 
of red wine by 8647 


conduction heating 
statistical variability of thermal process lethality in--computerized 
simulation, 1887 
See also thermal processing 


conductivity 
of granular starch materials, 1795 


e tissue 
contribution of to viscoelastic properties ef bovine muscle, 19 


consumerism 
effect of warmed-over flavor on acceptance and purchuse of precccked 
round steaks, 1251 
evaluation of sensory properties of {.».1, 12 
influence of degrees brix to % acid on acceptaie =f grapefruit 
juice, 


containers 
thermal processing retortable plastic containers with meta! lids in steam 
and water compared with metal cans, 1877 


contamination 
—— mold on color stability of strawberry juice and concentrate, 


contraction 
procedure for measuring excised muscle, 1056 


predicted tem; and veloci files during heating cf canned 
id foods, 191 


cooker 
” theoretical computation of isothermal flow through reverse screw ele- 
ment of twin screw extrusion, 616 


cookies 
functionality of commercially produced wheat flour solubles in, 17°7 
off-!'avors from plastic packaging film printing ink compounds, 1806 
— coefficients of food package printing ink solvents in high. fat, 


cooking 

attractive force between rice grains of sticky and flaky cultivars, 1113 

changes in n-3 PUFA in chum salmon muscle during extrusion, 1659 

comparison of broiler tissues for oxidative changes r, 1072 

effect of chilling method on of ground beef, 1618 

effect of heat treatment and antimicrobials on shelf-life and safety of 
vacuum-packaged refrigerated pork chops, 1270 

effect of inorganic phosphates and NaOH on cured color, pH, and emul- 
sion stability of reduced Na and conventional meat emulsions, 1305 

— ioe lipid retention, caloric content, and cholesterol level in pork, 


effect of peeling on phenols, glycoalkaloids, discoloration and flavor of 
cooked potatoes, 756 

effect of — temperature on texture and protein digestibility of 
miso 

effect of warmed-over flavor on consumer acceptance and purchase of 
precooked round steaks, 1251 

extrusion conditions for maximum expansion of corn starch, 834 

ewe products of trans-beta-carotene produced dur- 
ing, 

extrusion, of sorghum containing different amounts of amylose, 1818 
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) 

4 
= 

ms convection 
— 


microstructural changes of prawn, 319 

modeling the kinetics of potatoes, 753 

—s - and cholesterol content of organ meats of beef and mut- 
ton, 2 

profile of patties, 1086 

properties of beef cooked with and without external fat, 34 

selenium contant of chicken ae as affected by, 1294 

sensory o— of turkey rolls roasted at two temperatures and re- 
— varying sauces in three types of institutional ovens, 


distribution cholesterol within muscle and adipose tissue 
of beef loin steaks, 718 


eiiect of altitude on content of beef, 1222 


~~ and nutritional changes in during sto: 117 
of to volatiles generation in -based model 


syste 
HTST blanched frozen sweet, 760 
nutrient of supplemented with in ogi, 178 

rocessin tillers’ to improve flavor: storage s in corn- 


ity characteristics er frankfurters containing germ protein, 1583 


corn distillers’ (CDG) 
—- improve flavor: storage stability in corn-soy-milk blends, 


hydrocolloids from, 841 


te hydrolysis in UF-treated whey with various whey protein con- 
centrations, 746 


methods to increase Ca retention in curd, 1680 


cottonseed 
Capillary GC determination of cyclopropenoid fatty acids in oils, 1497 
Se of oxidative flavor deterioration in pork nuggets by flour, 


cowpea(s) 
changes in oilgosaccharide content, enzyme activites and dry matter 
ae controlled germination of, 1 1782 


effects of feed composition and moisture, and barrel temperature on 

ager _ rheological properties of snack-like products prepared 
= tof pre-decortication drying treatment on textural quality of prod- 
on pretreatment on functional and nutritional properties of meal, 
functional! properties of ap and heat processed flour, 1775 


microbiological onal paste used to p’ rian akara, 442 
nutrient quality of ~ A and sorghum supp 


eae with j in ogi, 1750 


crab 
growth of pathogenic bacteria on 
storage, 1343 
crawfish 
differences in color, texture, and flavor of meat from Red Swamp and 
White River, 280 


(Procambarus clarkii) 
volatile flavor components from boiled tail meat, 1666 


creatine phosphate 
breakdown in spiked plaice muscle during storage, and activities of 
enzymes involved, 1662 


creep 
influence of temperature of measurement on in glycinin gels, 589 


ceasein 
chemical] properties of, 1687 


cryoprotectants 
effect _— frozen burbot fillets and comparison with whitefish fillets, 


‘ects of sugar, polyols, and phosp! on poilack surimi, | 
rheological propert ~ any of chum salmon eggs with and without treat- 


ment by, 684 
crystallization 
ice size modifications during frozen beef storage, 1 
lactose hydrolysis for prevention of i in whey = hg 1370 


crystals 
observation and analysis of phases in processed cheese, 1367 


imber 

euceffect of CaCl, and alum on fermentation, desalting, and firmness of 
pickles, 296 

fermentation in anaerobic tanks, 127 

fermentation of juice with L. plantarum and yeasts, 862 


cumin (Cuminum cyminum L.) 
lipid composition of seeds, 1578 


canned salmon reduced by polyphosphates, 1009 


curing 
chemical, sensory and microbiological properties of pork and tur 
ham products, 1273 
effects o ape oy pee! and NaOH on color, pH and emulsion 
el of storage temperature and time on quality of vacuum 
ham slices, 402 
—— of nitrosamines in pork packaged in elastic rubber nettings, 


clodextrin 
reduction of grapefruit bitter components in fluidized polymer bed, 516 


volatiles produced in model system by sunlight irradiation, 196 


cystine 
— release from dry beans following various heat treatments, 


D 
deaeration 
— of mechanical parameters for high vacuum canned foods, 


deamidation 
of of soy protein by heat treatment 
and/ 1132 
of soy peptii by B. circulans peptido-g , 671 


decarboxylase, pyruvate 
nitrite mode of action: inhibition of yeast by nitric oxide, 917 


decontamination 
by radiation of tea herbs, 1120 


ion 
of cholesterol in egg egg yolk by R. equi, 650 
ahr vetenenes metmyoglobin model systems measured by HPLC, 


of trans-beta-carotene produced during extrusion cooking, 1880 


dehydration 


delayed | 
bi 


it emission (DLE) 
as bioc! ical 


indicator of papaya heat treatment, 1490 


denaturation 
ges in ee biel by bacterial co 661 
effect of protein ption by on yolk lipi coieiion, 428 
effect of storage temperatures on milkfish . nee 1333 
reaction kinetics of whey proteins i _ milk, 258 
studies of oat globulin by by DSC. 53 


density 
removal of phytate from Great Northern beans and its fractions, 107 


desalination 

of brine from pickled prunes processing by electrodialysis, 134 
desalting 

effect of CaCl, and alum on cucumber pickles, 296 


deterioration 
of sterile chill-stored and frozen trumpeter fish, 1336 


ification 
of aflatoxins with ozone, 667 
dextrose 
digestibility for eee sage tS of metabolizable energy of low-calorie 


polymeric b agents, 1204 


evaluation of vacuum-packaged beef steaks coated with, 701 


diacetyl 
concentrations during ripening of cheese, 663 


diafiltration 
preparaiion of rapeseed protein isolate by, 1537 


Volume 53, No. 6, 1988—JOURNAL OF FOOD SCIENCE—1935 


: 
- 
curd 
cysteine 
Cosmarium turpinii 
: 
be 
) 


dielectric constant 
a of to quantitate solute water in sucrose-starch-water sys- 
tem, 5: 


diffractometer 
— laser for measurements of sarcomere lenghts in meat, 


diffusion 
effect of freezing on ascorbic and during water heating of potato tissue, 


4 
measurement of acid in canned vegetables using pH sensitive indica- 
tors, 4 


digestibility 
assay for =rediction of metabolizable energy of low-calorie dextrose 
polyme‘c bulking agents, 1204 
changes ii: protein in bean cultivars during germination, 783 
effect of fermentation on proteins of sorghum, green gram and blends, 


1574 
effect of soybean cooking temperature on protein of miso, 445 


digestion 
effect on Fe solubilizing properties of chicken muscle, 1081 


diglycerides 
prooxidant effects on soybean oil, 1896 


dihydroxyphenolase 
‘PPO activity in cherimoya, 1191 


dimethylacetal 
methods for -free formation of FAME from phospholipids of animal 
origin, 1220 


dip 
microbiological and sensory characteristics of meat 
snack, 
ee tripolyphosphate on quality of thermally processed mullet, 


dipping 
effect on quality of mangoes, 1486 


disaccharides 
analysis and quantitation of in honey using capillary GC, 558 


discoloration 
effect of peeling on of cooked potatoes, 756 
of potato as affected by metribuzin, 475 


distillate 
identification of furanthiol in steam from canned tuna, 658 


disulfide s 
as a storage temperatures on formation of in milkfish actomyosin, 


relationship of bond formation to altered rheological properties of oleic 
acid modified egg white, 603 


divinylbenzene 
use of copolymer for the recovery of blackcurrant aroma compounds 
from food plant waste water, 141 


| 
effect on pectin and characteristics of dehydrated peaches, 1187 
effect of ‘:. e on textural quality of cowpea products: seeds and 
akara, 
thin layer of pigeon pea, 1813 


EDTA 
effect of growth of S. aureus in culture media, 910 


anti-/. coli IgY isoalted from yolk of immunized chickens as potential 
food ingredient, 1360 

degradation of cholesterol in yolk by R. equi, 659 

determination of moisture, fat and protein in spray-dried whole by NIR 
spectroscopy, 1356 

effect of protein disruption by denaturation and hydrolysis on yolk lipid 
oxidation, 428 

effect of yolk + salt on rheological mpapetine and particle size distri- 
bution of model oil-in-water salad dressing emulsions, 1352 

functional properties of heat-treated yolk LDL, 1103 

influence of pH on yolk lipid oxidation, 1245 

interaction of sucrose with albumin in freeze-dried mixtures as shown 
by water sorption, 932 

isolation of avidin and lysozyme from albumen, 1096 

preparation of heat-induced ranean ae from whites by control of 
PH and ionic strength of medium, 1091 

preparation of white gel with salt by two-step heating method, 735 

relationship of disulfide bond formation to cheved rheological proper- 
ties of oleic acid modified white, 603 

rheological properties of chum salmon with and without treatment by 
cryoprotectants, 684 

separation of phospholipids from yolk and recovery of water-soluble 
proteins, 425 
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electrical stimulation 
effect on chemical and physical characteristics of beef muscles, 411 
See also beef 
electrode 
a, of oxygen solubility on liquid foods using dissolved oxy- 
gen, 


electrodialysis 
desalination of brine from pickled prunes processing by, 134 


el horesis 
ifferentiation between Helix and Achatina snail meal using gel, 652 
identification of shrimp using protein extraction ms, 313 
polyacrylamide gel: protein hydrolysis in salmon during partially fro- 
zen storage, 1014 


ELISA (enzyme linke’ immunosorbent assay) 

anti-E. coli IgY isolated from egg yolk of immunized chicken as poten- 
tial food ingredient, 1360 

identification and comparison of differences in antigens in commer- 
cially available soybean protein isolates, 1456 

immunochemical identification and quantification of ovalbumin added 
in canned mushrooms, 226 

immunochemical properties of ovalbumin, 222 

improved for limonin, 311 

of soybean KTI using monoclonal antibodies, 102 

vs mold colony count for detection of molds in nuts and spices, 1831 


emulsification 
of food proteins: bovine micellar casein, 1107 
properties of succinylated canola protein isolate, 817 


emulsion 

effect of egg yolk and egg yolk + salt on rheological properties and 
particle size distribution of model oil-in-water salad dressing, 1352 

effect of inorganic phosphates and NaOh on stability of reduced Na 
and conventional meat, 1305 

effects of soy hull flour on soy pe, 1766 

physicochemical properties 0! proteins re! to ability to sta- 

Ihysicochemical ies of food i leased bili 

bilize oil-in-water, 845 

eae of food proteins: BSA, 416 

stability studies of myosin and washing muscle from adult chicken 
breast muscle, 1282 


enantiomers, malic acid 
= a chromatography for resolving in adulterated apple juice, 


energy 
digestibility assay for geitine of low-calorie dextrose polymeric 
bulking 12 
inactivation of L. monocytogenes by UV, 571 


enterococci 
heat resistance of in milk and other suspending media, 665 


prediction of freezing and thawing times of foods using method based 
on, 


enzyme(s) 

acceleration of mortem tenderization in ovine carcasses through 
activation of Ca-dependent proteases, 1638 

assessment of heat treatment given to meat and poultry using API- 
ZYM system, 649 

ATP and creatine phosphate breakdown in spiked plaice muscle during 
storage and activities of involved, 1162 

changes in activities during controlled germination of cowpeas, 1782 

—- in denaturation of collagen induced by bacterial collagenase, 


changes in peroxidase activity during development and processing of 
P. vulgaris cv Haricot seed, 1753 

changes in — activity, hexanal, ascorbic acid and free sulfhy- 
dryl in blanched asparagus during frozen storage, 1403 

characterization of PPO from Airen grapes, 1482 

—- composition of potato as affected by herbicide, metribuzin, 


cherimoya PPO: monophenolase and dihydroxyphenolase activities, 1191 

comparison of oligo- and polysaccharides formed from starch during 
processing of sweet potato puree by treatments with, 1144 

deamidation of soy peptides and proteins by B. circulans peptidoglu- 
taminase, 671 

effect of digestion on Fe solubilizing properties of chicken muscle, 1081 

effect of heat-stable alkaline protease activity of menhaden on surimi 


gels, 1340 

effects of modified soy protein on rennet-induced reconstituted nonfat 
dry milk coagulum properties, 788 

effect of phytate and myo-inositol esters on lipase activity, 250 

effect of proteolytic on steaks from beef bullock chucks, 1062 

enhancement oi tidoglutaminase deamidation of soy protein by heat 
treatment proteolysis, 1132 

heat inactivation of pectinesterase in orange juice pulp, 162 

— of bovine blood and relationship to ccthigutive properties, 


immunoassay for limonin, 311 
ae teal uconic acid on inactivation in canned apricots and peaches, 


G3 
Bi 
ae 
| 
' 


influence of modification of nonstarchy polysaccharide fractions on 
baking guonte of rye flour, 889 
inhibition of mushroom polyphenoloxidase by ascorbic acid derivatives, 


765 
isolation of avidin and lysozyme from egg albumen, 1096 
ae lysis for prevention of lactose crystallization in whey spread, 


lactose hydrolysis in UF-treated cottage cheese whey with various whey 
protein concentrations, 746 
linked immunoassay of soybean KTI using monoclonal antibodies, 102 
liposomes as proteinase carriers for accelerated ripening of St. Paulin 
cheese, 1674 
low P inactivation of pectinesterase in single strength orange juice, 


methionine enrichment of milk protein by peptide modification, 739 

method for estimation of total activity of potato PPO, 1743 

method for measurement of lactose in milk, 975 

nitrite mode of action: inhibition of yeast pyruvate decarboxylase and 
clostridial pyruvate:ferredoxin oxidoreductase by nitric oxide, 917 

protease secretion by spoilage bacteria: influehce of N fractions of pro- 

teinaceous foods on A. hydrophila, 243 

aa a of metmyoglobin by extracts of bovine liver and cardiac mus- 
cle, 

release of peptides, methionine and cystine from dry beans following 
various heat treatments, 468 

role of Ca dependent proteases and lysosomal in postmortem changes 
in bovine skeletal muscle, 1253 

a cell wall bound, thermostable pectinesterase from or- 
ange, 

starch transformation during banana ripening: amylase and glucosi- 
dase behavior, 1181 

studies on seed peroxidases P. vulgaris cv, haricot, 247 

thermal inactivation kinetics of horseradish peroxidase, 920 

twin-screw extrusion as continuous pretreatment process for hydroly- 
sis of cassava, 1792 

utilization of endo-polygalacturonase from K. fragilis in clarification 
of apple juice, 1236 


EPR (electron paramagnetic resonance) 
studies of effectiveness of myoglobin and its derivatives as photosen- 
sitizers in singlet oxygen generation, 1863 


Echerichia coli 
anti- IgY isolated from egg yolk of immunized chicken as potential 
food ingredient, 1360 
inability to transfer antibiotic resistance in on meat surfaces, 1309 


extractable fat content for beef longissimus muscle, 969 

extracts from condensed wood smokes: effect on growth of A. hydro- 
hila and S. aureus, 1840 

TLC of carotenoids using alcohol- solutions as developing solvents, 979 


evaporator 
viscosity reduction by homogenization of orange juice concentrate in 
pilot plant taste, 1477 


effect of fermentation on of minerals from peur] millet flour, 1576 


extraction 

effect of temperature on collagen in restructured beef, 1224 

electrophoretic identification of shrimp using protein systems, 313 

of carotene and lutein from leaf protein concentrates, 1532 

of lipid and cholesterol from fish muscle with supercritical fluids, 1656 

of lipid and pigment from mechanically deboned chicken meat, 1615 

of protein from slurries of unfrozen and frozen/thawed dark, ground 
turkey meat and skin with K and Na salts, 1290 

preparation of rapeseed protein isolate by Na hexametaphosphte, 1537 

rapid direct derivatization method for determination of acylglycerol 
lipids in sample matrices, 940 

relationships of ether- fat vs Folch fat and cholesterol content for beef 
longissimus muscles, 969 : 


extruder 
continuous production of fish meat sol using twin-screw, 344 


extrusion 
as an pretreatment process for enzymatic hydrolysis of cas- 
save, 
changes in n-3 PUFA in chum salmon muscle during onting, 1659 
cooking conditions for maximum expansion of corn starch, 
a eae products of trans-beta-carotene produced during, 


cooking of sorghum containing different amounts of amylose, 1818 

effects of feed composition and moisture, and barrel temperature on 
physical and rheological properties of snack-like products from 
co and sorghum flours, 1464 

effect of lipids on properties of products, 1230 

model for expansion of products, 609 

theoretical computation of isothermal flow through reverse screw ele- 
ment of twin-screw cooker, 616 


F 


FAME (fatty acid methylesters) 
comparison of methods for <7. jjcrcnaaed formation of from phos- 

pholipids of animal origin, 1220 
extraction derivatization method for determination of acylglycerol lip- 
ids in sample matrices, 940 


one of CMC with differing molecular features in frankfurters, 


content of organ meats of beef and mutton, 270 

determination in spray-dried whole egg by NIR spectroscopy, 1356 

effect = on, caloric content, and cholesterol level in cooked 
por 

influence of substitution tofu for in comminuted meat-type product, 97 

partition coefficients of food package printing ink solvents in baked 
product high in, 568 

relationships of ether-extractable vs Folch and vs cholesterol content 
of beef longissimus muscles, 969 

sensory and cookin, a of beef cooked with and without, 34 

studies on my oe - spread, 455 


fermentation 

betalains assay of red beet root extract by HPLC, 294 

bioavailability of zinc in soybeans, 460 

effect of antimicrobial agents on by S. cerevisiae in model broth system 

effect of CaCl, and alum on cucumber pickles, 296 

effect on extractability of minerals from pear] millet flour, 1576 

effect on properties of protein-enriched flour, 218 

effect on protein digestibility of sorghum, green gram and sorghum- 
green gram blends, 1574 

influence of processing beans on intestinal, 777 

of cucumber juice with L. plantarum and yeasts, 862 

of cucumbers in anaerobic tanks, 127 

ogi quality of sorghum flour dry-milled from sorghum grains, 641 

optimization of parameters for the production of concentrated starters 
from nonbitter S. lacti INIA 12, 1854 


ferredoxin reductase 
—- of action: inhibition of clostridial pyruvate: by nitric oxide, 


ferric nitrilotriacetate 
iron binding by ovotransferrin from, 929 


ertilizer 
effect of molybdenum on nitrogenous constituents of potatoes, 1909 


fiber 
effect of apple on physical properties of wheat flour, 304 
eifect of he Soins te analysis of in carob pods, 1769 
methods for quantifying types in skeletal muscle tissue, 973 
moisture sorption characteristics of food, 1150 


film(s) 
chocolate as edible moisture barrier, 989 
computer modeling of gas composition and color development of to- 
matoes stored in polymeric, 869 
effect on light-induced riboflavin loss in skim milk, 436 
oxygen — rate of packaging of vacuum-packaged dry sal- 
ami, 


firmness 
effect of CaCl, and alum on cucumber pickles, 296 


fish 
consumer evaluation of sensory ic rties of, 12 
correlation of textural profiles of, 679 
diagnostic test strip for determination of trimethylamine in, 1563 
a production of meat sol using twinscrew extruder, 


nucleotide catabolism: influence of storage on Australian, 6 

trout muscle: correlation between lipid peroxidation and phospholipid 
hydrolysis in frozen, 1917 
also seafood 


Flavobacterium aurantiacum 
removal of aflatoxin B1 from peanut milk inoculated with, 1384 


flavor 

comparison of quality of peanut based pastes and peanut butter by 
sensory methods, 1827 

components and development of off- in cooked turkey rolls, 49 
components from boiled crayfish tail meat, 1666 
components in headspace of babaco fruit, 138 
difference in meat from Red Swamp and White River crawfish, 280 
“—* heat treatment and modification on binding by lactoglobulin, 


effect of peeling on of cooked potatoes, 756 

effect of warmed-over on consumer acceptance and purchase of pre- 
cooked round steaks, 1251 

evaluation of frozen orange juice, 165 

ferulic acid as precursor to off- in stored orange juice, 500 

identification of geosmin as major off- in Louisiana clam, 1220 

influence of phospholipids on development of off- in cooked turkey, 55 

masking of soy pares by tomato sauce, 93 

minimization of deterioration in pork nuggets by cottonseed flour in 
meat or coating, 388 

of essential oil extracts from edible Japanese kelps, 960 

off-flavor in cookies from plastic package film printing inks, 1806 

as CDG to improve: storage stability in corn-soymilk blends, 


profiles of North Atlantic fish, 1036 

sensory evaluation in stored meat fortified with blood, 967 
studies of interaction between aspartame and vanillin by HPLC, 562 
thermal degradation of enhancers in aqueous solution, 1156 
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fat 
. 
+o 
batt 
ether 
The 


volatiles and nonvolatiles of quince, 854 
See also sensory evaluation 


flour 

application of RSM to development of rice t breads, 1800 

barley level selection for whole-grain bread formula, 896 _ 

development and characterization of snack food product using broken 
rice, 488 

effect of apple fiber and cellulose on physical properties of wheat, 304 

effect of feed composition and moisture, and barrel temperature on 
hysical and rheological properties of snack-like products prepared 
rom cowpea and sorghum, 1464 : f 

effect of fermentation on properties of protein-enriched, 218 ; 

effect of fermentation on extractability of minerals from pear] millet, 
1 


576 
effect 4 milling conditions on quality of Indian unleavened flat bread, 
156. 


effect of quality on breadmaking, 535 _ 

effects of soy hull on soy proteins emulsions, 1766 F 

effect of soybean fortification on nutritional, physical, chemical and 
sensory properties of wheat tortillas, 793 

functional properties of raw and heat processed co’ , 1775 

functionality of commercially produced wheat solubles in cakes, cook- 
ies and wieners, 1787 

influence of enzymatic modification of polysaccharide fractions on bak- 
ing properties of rye, 889 

kinetics of protein quality change in extruded cowpea-corn blend, 584 

minimization of oxidative flavor deterioration in pork nuggets by cot- 
tonseed in meat or coating, 388 

i quality of sorghum dry-milled from fermented sorghum grains, 641 

slouledhasied and functional properties of winged and isolate 
compared with soy isolate, 450 

rice: characteristics of starch networks within, 1809 


fluids 
device for measuring oxygen solubility in and oxygen permeation 
through polymers having contact with, 977 


formability 
of protein and surfactant solutions, 1542 


food 

anti-E. coli IgY isolated from egg yolk of immunized chickens as po- 
tential in; ient 

application of time-temperature indicators in monitoring changes in 
quality of, 148 

bioindicator for verification of thermal processes for particulate, 1528 

Ca status in selected systems, 1111 

detection of nicotine in, 1572 

determination of oxygen solubility in liquid using dissolved oxygen 
electrode, 1493 

evaluation of mechanical deaeration parameters for high vacuum canned, 
157 


oe of spreadability of by penetration tests and panel scores, 
home-canning of: effect of high process temperature on quality of low- 
acid food: 


S, 

impedance based method for detection of spoilage organisms in UHT 
low-acid, 1521 

inositol phosphates in processed, 496 

moisture sorption characteristics of fibers, 1150 

predicted temperature and velocity profiles during convection heating 
of canned liquid, 191 

prediction of freezing and thawing times using method based on en- 
thalpy formulation, 626 

thiamin stability in simulated intermediate moisture, 199 

See also individual foods 


food, ethnic 
bioavailability of Ca from tofu, tortillas, nonfat dry milk and mozza- 
rella cheese in rats: effect of supplemental ascorbic acid, 208 
characterization of starch from S. trifolia L. var. sinensis Makino, 837 
—- composition and nutritional quality of faba bean based tofu, 


cherimoya PPO:monophenolase and dihydroxyphenolase activities, 1191 

continuous —— of fish meat sol using twin-screw extruder, 344 

diacetyl and acetaldehyde concentrations during ripening of Kefalotyri 
cheese, 663 

effect of flour milling conditions on quality of Indian unleavened flat 
bread, 1563 


effect of pre-decortification ing treatment on textural qualify of 
cowpea products: seeds and akara, 1778 

effect of — and isolate fortification on nutritional, physical, 
chemical and sensory properties of wheat flour tortillas, 793 

effect of soybean cooking temperature on texture and protein digesti- 
bility of miso, 445 

comes compounds of essential oil extracts from edible Japanese kelps, 


gel properties of surimi, 965 

isolation and characterization of adzuki bean proteins, 1438 
nutrient quality of corn and sorghum supplemented with cowpeas in 


ogi, 1750 
ogi Sev of sorghum flour dry-milled from fermented sorghum grains, 


volatile flavor components in headspace of babaco fruit, 138 
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f flexible pouch i f t products 
virucidal e veness of flexible processing of mea lu 
prepared from affected cattle, 1650 


force 
between cooked rice grains of sticky and flaky cultivars, 1113 


fortification 


effect of SSL on rheo! i; and baking properties of wheat bread with 
DMS and DSBM, 211 ” 


frankfurters 
characteristics of prromed from mutton and foul, 67 
comparison of CMC with differing molecular features in low-fat, 1592 
effect of NaCl and phosphates on properties of turkey, 62 
influence of smokehouse air flow patterns, air changes and cook cycles 
on texture and shrinkage of, 421 
quality of containing corn germ protein, 1583 


free radicals 
detection in beer oxidation, 885 


freeze-drying 
interaction of sucrose with gelatin, egg albumin and gluten in mixtures 
as shown by water sorption, 932 


freezers, belt 
determination of heat transfer coefficients for continuous, 1187 


freezing 
ascorbic acid/citric acid combinations in processing of apple slices, 1713 
changes in peroxidase activity, hexanal, ascorbic acid and free sulfhy- 
dryl in blanched asparagus during storage, 1403 
color and stability of beef steaks: effect of enna | under gas atmo- 
spheres with differing oxygen concentration, 70: 
—_ on chemical and gel-forming properties of surimi from pollock, 


3 
effect of acca on burbot and comparisons with whitefish fil- 
lets, 1 


effect of cryoprotectants on whitefish fillets, 999 

effect on — of ascorbic acid during water heating of potato tis- 
sue, 4 

effect of Na salts and added water on eel. chemical and sensory 
properties of turkey under storage, 1610 

effect of storage conditions on yields, shear strength and color of ground 
beef patties, 696 

evaluation of HTST blanched sweet corn, 760 

extraction of protein from slurries of dark ground turkey meat and 
skin with K and Na salts, 1290 

ice crystal size modifications during beef storage, 1631 

point depression of concentrated orange juice, 

prediction of times of foods using numerical method based on enthalpy 
formulation, 626 

protein hydrolysis in salmon during storage, 1014 quality of cauli- 
flower during storage, 491 : 


fruit 
in chokeberry, 1241 
method for estimation of provitamin A carotenoids in, 1703 
microstructural changes during steam peeling of, 849 
role of acetaldehyde production in removal of astringency, 153 
See also individual fruit 


fumigation 
apple quality as influenced by with methyl bromide, 1710 


fungi 
metabiotic association of Fusarium, Alternaria, and Rhizoctonia with 
C. botulinum in tomatoes, 120 


furanthiol, 1-methyl-3 
identification of in steam distillate from canned tuna, 658 


Fusarium 
metabiotic association with C. botulinum in tomatoes, 120 
G 
galactosidase 


lactose hydrolysis in UF-treated cottage cheese whey with various whey 
protein concentrations, 746 


gas 
color and stability of beef steaks: effect of processing under atmo- 
spheres differing in oxygen concentration, 705 
— modeling of composition of tomatoes stored in polymeric film, 


effect of om on state of water in collagen influencing microbial 


gel(s) 
= y freezing and frozen storage of pollock on properties of surimi, 


effect of heat-stable protease activity of menhaden on surimi, 1340 
“— # washing and NaCl on mechanical properties of fish muscle, 


gelation of lactoglobulin: effects of NaCl and CaCl, on rheological and 
structural properties of, 231 
influence of temperature of measurement on creep in glycinin, 589 


iy 
is 
Ses 
‘ 
le) 


melting behavior of prepared fro’ og epenite of collagen, 1920 

mobiles of starch ip NMR, 

— ~ predicting heat-induced A myofibrillar protein strength, 

NMR investigations of protein, 943 

preparation of heat-induced transparent from egg white by control of 
pH and ionic strength of medium, 1091 

preparation of  aaaacaaaa egg white with salt by two-step heating 


method, 735 
properties of surimi, 965 
gelatin 
sorption, 932 


myosin/actomyosin suspensio: 
myosin of and on and struc- 
properties« 231 
of meat batters prepared with chloride salts, 1296 
properties of actomyosin from pre- and post-spawning hake, 1322 
relation between behavior of ground chicken muscle and soybean pro- 
teins and DSC studies, 1076 
viscoelastic behavior of actomyosin and myosin during thermal, 924 


geosmin 
identification as off-flavor of Louisiana clam, 1228 


germination 


changes in yor omg: , protein digestibility and amino acids in bean 
cultivars during, 7 


changes in +p canna content, enzyme activities and dry matter 
during of co 


1782 
effect on : - inhibitor and hemagglutinating activities in P. vul- 
garis, 

globin 


improvement of functional properties of bi vod by complex formation 
with soy lecithin, 527 


obulin 
studies of thermal denaturation of oat by DSC, 531 


glucose 
volatile produced in model system by sunlight irradiation, 196 


glucosidase 
behavior during banana ripening, 1181 


gluten 
improvement of functional properties of —_ and blood globin by 


complex formation with lecithin 
interaction of sucrose with in mixtures as shown by water 
sorption, 932 


glycin 
~~ of temperature of measurement on creep in gels, 589 


glycoalkaloid 
effect of peeling on of cooked potatoes, 756 


colipid 
oy ceramide hexosides in rabbit meat, 274 


comacropeptide 
fractionation and characterization of from caseinate and skim milk 
hydrolysates, 80 


GMP 5’-monophosphate) 
ition In aqueous solution, 1156 


grain 
effect of storage on protein nutritional quality of legumes, 439 
—— beverage: processing and physicochemical characteristics, 


thin dl drying of pigeon pea, 1813 


grapes 
characterization of PPO from, 1482 
effects of maturity, skin contact and carbonation on quality of sterile- 
filtered white muscadine juice, 1474 
influence of = petioles and leaves on phenolic content of juice and 


wine, 173 
oxidation om phenolic compounds in model solutions, 1729 
yeast microflora on Arkansas white riesling, 1.725 
grapefruit 


—? of organic and inorganic compounds in RO-concentrated 
juice, 

influence S am of degrees brix to % yield on consumer acceptance of 
juice, 

quality changes oy nonenzymic browning intermediates of juice dur- 


ing 
— of bitter components in fluidized cyclodextrin polymer bed, 


green gram 
effect of fermentation on protein digestibility of, 1574 
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oxygen permeation through lymers in contact with liq- 
ing polym q 


mathematical m: nade in dilute xanthan solution, 
H 
hake (Merluccius hubbei) 
——_ a thermostability of with pollock surimi during process- 
ing, 1 


gelling properties of actomyosin from pre- and post-spawning, 1322 


effect of storage temperature and time on quality of vacuum-packaged 
dry-cured slices, 402 


yield 
effect of heat treatments on of high moisture rough rice, 482 


differing time and temperature conditions, 176 
volatile flavor components in of babaco fruit, i138 


heat 
unite <> of heme in metHb and metmyoglobin model systems mea- 
sured by H 
ate properties of denatured ovalbumin, 222 
inactivation of pectinesterase in hat pe were pulp, 162 


— activity of heat-induced esterol. tion products, 
heat transfer coefficients 

determination of for continuous belt freezers, 1872 
heatii 


and distribution of total and heme iron between meat and broth, 43 
mer of treatment given to meat and poultry using APIZYM 


m, 649 
DLE’ indicator of papaya treatment, 1490 
effect on conformation and flavor binding by lactoglobulin, 906 
~— “4 freezing on diffusion of ascorbic acid during of potato tissue, 


effect head of high moisture rough rice, 482 

effect = safety of cooked, vacuum-packaged, refrigerated 
pork chops, 

enhancement of peptidoglutaminase deamidation of soy protein bo, 108 1132 

enzymatic release of peptides, methionine and cystine from dry beans 
following, 468 

functional properties of processed cowpea —. 1775 

induced textural and histological changes of tuna, 673 

predicting a chicken myofibrillar protein gel strength, 


a... in canned mussels during agitated retorting, 4 
and velocity rofiles during canned liquid 


preparation of transparent egg white gel with salt by two-step method, 


preparation of transparent gels from egg white by control of pH and 
ionic strength of medium 

properties of treated egg yolk LDL, 1103 

— of toxigenic enterococci in milk and other suspending media, 


a of toxigenic enterococci i:. milk and other suspending media, 


he lutination 
ect of centrifugation on activi 
effect of — on in P. v 
of lupin seed, 1234 


in common beans, 1232 
98 


me 
ae d Pal in metHb and metmyoglobin model systems mea- 


nein and distribution of iron in meat and broth, 43 


hemicellulose 
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of gas com 4 and color ale of tomatoes stored in poly- 
meric film 
of SHMT in food ya dimensional changes and variable transport 
eters, 
tion of grape juice phenolic er en in solutions, 1729 
poem permeation throu polymers in contact with liq- 
uids-confirmed in dilute xanthan gum solution, 873 
— of anthocyanins from Z. pendula and I. tricolor in beverage, 


pa. DS computation of isothermal flow through reverse screw ele- 
ment of twin-screw extrusion cooker, 616 
layer of pigeon pea, 
volatile soadueel in cysteine/glucose system by sunlight irradiation, 


ill Pasties on white Riesling grapes and in must systems, 1725 


moisture 


content of organ meats of beef and mutton, 270 

determination of in spray-dried woes os by NIR spectroscopy, 1356 

— of _ on a and rheological properties of snack- e prod- 
rom cowpea and sorghum flours by extrusion, 1464 

effect of of ~~ treatments on oxteet yields of rough rice, 482 

mathematical model of transfer in food with dimensional changes and 

variable transport parameters, 935 
model for description of sorption curves, 1216 
permeability characteristics of chocolate films as edible moisture bar- 


nee centee diagrams to describe effects of one color of dried ap- 
ples, 

sorption characteristics of food fibers, 1150 

sorption method for hygroscopic samples using PEC, 1218 


molasses 
identification of lactic acid bacteria from citrus, 645 


effects of contamination and UF on color stability of strawberry juice 
and concentrate, 857 
in nuts and spices: mold colony count vs ELISA, 1831 


molecular w 


eight 
effect on Fe solubilizing properties of chicken muscle, 1081 
um 
effect of fertilization on nitrogenous constituents of potatoes, 1909 


craton of vacuum- 


beef steaks coated with acetylated, 701 


effects in soybean oil, 1896 
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:PPO activity in cherimoya, 1191 


mucilage 


linseed protein products containing: preparation and functional prop- 
erties, 1834 


ullet (Aldrichetta forste 
~~ life of sterile A 1030 


(Mi 
dips on quality of thermally processed, 1319 
mungbean 


starch vermicelli: characteristics of starch networks within, 1809 


ATP and creatine phosphate breakdown in = plaice during stor- 
age and activities of enzymes involved, 1 

changes in n-3 PUFA in chum salmon during spawning migration and 
extrusion cooking, 1659 

change in titin position on postmortem bovine, 276 

characterization of fish type I collagen, 1315 

characterization of within beef forequarter, 1247 

chemical and physical characteristics of beef: effect of electrical stim- 
ulation, hot boning and high temperature conditioning, 411 

rized diffracto 


compute! aser for measurements of sarcomere 
in meat, 6.31 
contribution “ connective tissue to viscoelastic properties of post-rigor 
vine, 
effect of enzymatic tion, pH oy molecular weight on Fe solubi- 
lizing chicken, 108 


effect of postmortem storage on ey and nebulin in pork and poultry, 


1599 
= li ety pyrophosphate on physical and chemical properties 
effect of surfactant or changes in ionic strength on attachment of S. 
typhimurium to poultry, 727 
effect of washing and Na ‘on mechanical pro ies of fish gels, 963 
a: a” studies of myosin and washed from adult chicken 
reast, 
——- of lipid and cholesterol from fish with supercritical fluids, 


eat-indu an in 

ag oy of acetals of hexa- and octadecanal in turkey phospho- 
pi 

methods for quantifying fiber types in skeletal tissue, 973 

procedure for measuring excised contraction, 1056 

— and characterization of cathepsin B from T. mossambica, 


of metm; by extracts of beef cardiac, 1065 

relation between gelation behavior of chicken and soybean proteins 
and DSC studies, 1076 

relationships of ether-extractable fat vs Folch fat and fat content vs 
cholesterol content for beef lo imus, 

of Ca proteases on enzymes in postmortem 


in bovine , 125) 
mm... distribution of Shabssterel within of beef streaks, 718 


mushroom 


immunochemical identification and quantification of evalbumin addi- 
tive in canned, 

inhibition of PPO by ascorbic acid derivatives, 765 

kinetics of shrinkage of during blanching, 1406 


mussels 


fhanges in composition due to thermal processing, 282 
“heat penetration in during retorting, 4 - 


must 


yeast microflora on white Riesling grapes and in model systen:s, 1725 


mutton 


ics of frankfurters prepared fro 
and cholesterol conteat of 270 
InfraAlyzer i in analysis of, 379 


myofibrils 


change in titin position in bovine muscle, 276 
model for predicting heat-induced chicken protein gel strength, 359 


myoglobin 


and derivatives as photosensitizers in singlet oxygen generation, 1863 


myosin 


emulsion stability studies of from adult chicken breast muscle, 1282 

gelation and — transitions in post-rigor turkey/actomyosin sus- 
pensions, 

isolation from post-rigor turkey breast and thigh, 1287 

viscoelastic iakevie at f during thermal gelation, 924 


_— in grapefruit in fluidized cyclodextrin polymer bed, 516 
nebulin 


effect of postmortem storage on in pork and poultry muscles, 1599 


| 
muscle 
— — 
mold 
a 


formation of nitrosamines in cured pork packaged in elastic rubber, 


nicotine 
detection of in foods and plant materials, 1572 
ninhydrin 


assay for proteolysis » «!-ening cheese, 432 


nitric oxide 


nitrite mode of action: inhibition of yeast vate decarboxylase and 
clostridial pyruvate: ferredoxin Siisthastene by, 917 


effect of C. s, in liver sausage, 398 

ae of Na erythorbate on liver sausage formulated with different 
levels of pork, 

mode of action:inhibition of yeast pyruvate decarboxylase and clostri- 
dial pyruvate: ferredoxin oxidoructase by nitric oxide, 917 


development of staphylococcal toxin and sensory deterioration during 
storage of nitrite-free bacon-like product, 383 

effect of state of water in co m influencing microbial growth, 1503 

growth and protease secretion by spoilage bacteria: influence of frac- 
tions of proteinaceous foods on A. hydrophila, 243 

—_ nny nonprotein of potatoes: effect of molybdenum fertilization on, 


itrosamine 
anal using thermal desorption injection coupled with GC- 


formation in cured pork packaged in elastic rubber nettings, 731 


nonalactone 


analysis in wines and threshold determination, 1243 


noodles 


rice: characteristics of starch networks within flour, 1809 


nuclear magnetic resonance (NMR) 


molecular mobilities of instant starch gels determined by oxygen-17 
and carbon-13, 1175 
See also analysis; methods/methodology 


nucleotide 


catabolism: influence on storage of tropical fish from Australia, 6 


nutrition 


bioavailability of Ca from tofu, tortillas, dry milk, and mozzarella cheese 
in rats: effect of supplemental ascorbic acid, 208 


changes in corn during storage, 117 

characteristics of frankfurters prepared from mutton and fowl, 67 

dezermination of Zn bioavailability from soy protein concentrated by 
slope ratio analysis, 204 

effect of Karnal bunt disease on properties of wheat: milling, rheolog- 
ical and nutritional properties, 1558: studies on chemical constit- 
uents and biological effects, 1560 

effect of pretreatment on properties of cowpea meal, 865 

effect of — fortification on aed of wheat flour borg ne 793 

effect of SSL on rheological and ing properties of wheat for- 

‘ect of storage on protein quality of grain legumes, 

of beans grown under various cultural conditions, 1135 

of faba bean tofu, 1772 

of akora seed products, 810 

of protein concentrate from chickpea obtained by UF and its potential 
use in infant formula, 1396 

of weaning foods prepared from germinated cereals and legumes, 1399 

ity of corn and sorghum supplemented with cowpeas in ogi, 

stability of iron (III) chelates, 1844 


juts 
mold deteciion: mold colony count vs ELISA, 1831 


oat(s) 


studies of thermal denaturation of globulin by DSC, 531 


octadecanal 
identification of acetals of in turkey phospholipids, 654 


et quality of corn and sorghum supplemented with cowpeas in, 
ae | of sorghum flour dry-milled from fermented sorghum grains, 


a | GC determination of cyclopropenoid fatty acids in cottonseed, 


effect of Ik and lk + salt on rheological properties and 

particle distribution of model-in-water ing emul- 
sions, 

compounds of essential extracts from edible Japanese kelps, 960 


—— coefficients of food package printing ink solvents in soybean, 
physicochemical properties of food proteins related to ability to stabi- 


lize-in-water emulsions, 845 
soybean: prooxidant effects of mo cerides and diglycerides in, 1896 
4 -carotene on hyll sensi- 


soybean: mching mechanism of 
tized p! idation of, 1894 


processing, functional, and nutriticnal properties of seed products, 810 


oligosaccharide( 8) 


in controlled germination of cowpeas, 1782 
formed from s' during processing of sweet potato puree by enzyme 
treatments, 1144 = 
HPLC determination in infant formulas, 264 
in lima bean seeds, 768 


olives 


regeneration of Spanish style green table brines by UF, 1733 


optimization 


constraints to quality in aseptic processing, 306 

of double-stage lye peeling process , 631 

of fermentation parameters for the production of concentrated starters 
from nonbitter S. lacti INIA 12, 1854 

of salt content of white bread for acceptability, 549 


orange 
bound water and uning point depression of concentrated juice, 983 


composition of organic 
Juice, 508 
ferulic acid as precursor to off-flavor in stored juice, 500 
flavor evaluations of frozen juice, 165 
heat inactivation of pectinesterase in juice pulp, 162 
identification of lactic acid bacteria from un i 
low pH inactivation of inesterase in juice, 504 
solubilization of cell bound, thermostable pectinesterase juice dur- 
ing storage, 1470 
viscosity reduction of homogenization of juice concentrate in pilot plant 
taste evaporator, 1477 
See also citrus 


inorganic compounds in RO-concentrated 


juice, 645 


organ mea' 


it 
moisture, fat and cholesterol content of beef and mutton, 270 


osmosis 


reverse: 
and formation, 137 


ovalbumin 


immunochemical identification and quantification of additive in canned 


ped lls at two temperatures and 
sensory o! rol pera’ re- 
heated with sauce in institutional, 1605 


ferrin 
iron binding by from ferric nitrilotriacetate at pH 5 and pH 5.5, 929 


oxidation 


changes in broiler tissues after cooking and refrigerated storage, 1072 
detection of free radicals in beer, 885 
as = 2B disruption by denaturation and hydrolysis on egg yolk 
ipid, 4 
influence of pH on mid yolk, 1245 
— y phospholipids on development of off-flavors in cooked tur- 
ey, 
minimization of flavor deterioration in pork nuggets by cottonseed flour 
in meat or coating, 388 
of juice phenolic compounds in model solutions, 1729 
of lipid in ground beef patties as affected by time-temperature and 
product ing parameters, 714 
short-time bread: systems: effect on, 


540 
stability of batter-treated nuggets processed from pork, 1047 


oxides 
of cholesteroi in Swedish foods: milk powder products, 74 


color and stability of beef steaks: effect of processing under gas atmo- 


spheres differing in concentration, 705 
— of singlet generation by chlorophyll using EPS spectroscopy, 
— of solubility in lioid foods using dissolved electrode, 
1 


device for measuring solubility in fluids and permeation through pol- 

permeation thro’ packaging polymers in contact with liquids- a 
mathematical model ae he in dilute xanthan gum solution, 


873 
singlet generation: effectiveness of myoglobin and its dei:vatives as 
photosensitizers, 1863 
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4 
a 
a 
nitrite ae 
n 
~ 
n 
P| composition of organic and inorganic compounds in reverse-concen- 7 
trated citrus juices, 508 
; concentration of red wine by reverse, 647 
| of milk influenced by osmotic pressure Se 
mushrooms, 226 
immunochemical properties of, 222 ot 
4 
type 
ae 
oxygen 
ogi 
= 
oil 


transmission rate of packaging films and light exposure effects on color 
stability of vacuum-packaged dry salami, 1043 


bacterial flora in after refrigerated storage, 325 
Crassostrea virginica: liquid loss in during ice storage, 1671 


destruction and detoxification of aflatoxins with, 667 
p 


computer modeling of composition and color development of to- 
matoes stored in Rim, 869 

development of staphylococcal toxin and sensory deterioration during 
sto of nitrite-free bacon-like product, 383 

effect of frozen storage conditions on yields, shear strength and color 
of ground beef patties, 696 , 

effect of heat treatmert and antimicrobials on shelf-life and safety of 
cooked, refrigerated pork chops, 1270 

—_ of —— temperature and time on quality of dry-cured ham 
slices, 

evaluation of beef steaks coated with acetylated monoglyceride, 701 

ae deaeration parameters for high vacuum canned 

S, 

formation of nitrosamines in cured —_ in elastic rubber nettings, 731 

identification of microbial isolates from irradiated ground pork, 278 

lipid oxidation in ground beef patties as affected by parameters of, 714 

scallops with sorbate: assessment of hazard from C. botulinum, 349 

oxygen permeation through polymers in contact with liquids- a math- 
ematical model confirmed in dilute xanthan gum solution, 873 

oxygen transmission rate of films and light exposure effects on color 
stability of vacuum-packaged dry salami, 1043 

partition coefficients of printing ink solvents in soybean oil, chocolate 
liquor and high fat ed product, 568 

permeability and solubility of limonene vapor in cereal liners, 253 

plastic: off-flavor in cookies from printing ink compounds, 1806 

quality and mechanical stability of pecan kernels with different pro- 
tocols for, 565 

quality and shelf life of shrink-wra, peaches, 519 : 

—z? vacuum cook-in-bag turkey rolls during refrigerated stor- 
age, 


PAGE ( lamide gel electrophoresis) 
protein h lysis iuiae during partial frozen storage, 1014 


palatability 
of beef skirt steaks as influen grade/maturity group, anatomical 
location and mechanical tenderization, 1628 


Palmella texensis 
hydrocolloids from, 841 


papaya 
<-> of carotenoid fatty acid esters in by liquid chromatography, 
DLE as biochemical indicator of heat treatment, 1490 


partitioning 
coefficients of food 


printing ink solvents in soybean oil, choc- 
olate liquor, and high fat Raiell 


product, 568 


t based: ison of flavor quality by sensory methods, 1827 


pastuerization 
bacterial flora in oysters after refri ted storage, 325 
See also processing — eas 


peaches 
nn Steere and drying on pectin and characteristics of dehy- 
influence of gluconie acid on enzyme inactivation and color retention 
in canned, 1717 


quality and shelf life of shrink-wrapped, 519 


peanut 
aortas and pastes: comparison of flavor quality by sensory methods, 
a of sensory properties and headspace volatiles of beverage, 


—_ aflatoxin B1 from milk inoculated with F. aurantiacum, 


pear 
juice from Bartlett peels and cores, 1195 


pecan 
quality and mechanical stability of kernels with different packaging 
protocols, 565 


pectin 
effect of b ing and drying of de! ited , 1187 
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inesterase 

heat inactivation of in orange juice pulp, 162 

low fe inactivation of in orange juice, 

solubilization of cell wall bound, thermostable from orange, 1171 


peeling 
effect on gy glycoalkaloids, discoloration and flavor of cooked 
potatoes, 

microstructural changes during of fruits and les, 849 

optimization of double-stage lye process for pimiento peppers, 631 


penetration tests 
development of methods of spreadability evaluation and comparison 


with, 597 


9 
evaluation of spreadability of food ucts by, 592 


peppers 
Mexican (Capsicum annuum): carotenoid content and vitamin A activ- 
ity of as determined by HPLC, 1448 
optimization of double-stage lye peeling process for pimiento, 631 
pimiento: microstructural changes during steam peeling of, 84 


peptide(s) 
deamidation of soy by B. circulans peptidoglut , 671 
—— release from dry beans following various heat treatments, 


methionine enrichment of milk protein by enzymatic modification, 739 


peptidoglutaminase 
enhancement of deanidation of soy protein by heat treatment and/or 
proteolysis, 1132 
soy peptides and proteins deamidation by B. circulans, 671 


permeability 
of limonene vapor in cereal  ockoae liners, 253 
— characteristics of late films as edible moisture barrier, 


—— lubility in fluids and through pol, 
levice for measuring m solu in fluids an polymers 
oxygen through packaging polymers in con wi uid—a math- 
ematical in dilute xanthan gum solutions, 873 
rate during RO of milk influenced by osmotic pressure and deposit 
formation, 1377 


peroxidase 
changes in activity during development and processing of P. vulgaris 
in bla d fi rage, 1403 
in blanc’! as uring frozen sto: 
pee oy on seed P. vulgaris cv. Haricot, 147 
thermal inactivation kinctics of horseradish, 920 


peroxidation 

in ground pork and turkey, 1596 

a with phospholipid hydrolysis in frozen fish muscle, 
persimmon 

—_e of carotenoid fatty acid esters in by liquid chromatography, 

role of acetaldehyde production in r 
pH 

attachment of L. monocytogenes to stainless steel surfaces at various 


values, 1549 
milk and rennet-induced coagulum sc 798 


1 of astringency from, 153 


effect on Ca in 

effect of Fe solubilizing properties of chicken muscle, 1 

effects of inorganic phosphates and NaOH on stability of reduced Na 
and conventional meat emulsions, 1305 

effect of low on ability of L. acidophilus to survive and adhere to human 
intestinal cells, 1514 

effect of Na erythorbate on liver sausage formulated with different 
levels of pork, 394 

inactivation of pectinesterase in orange juice, 504 

influence on yolk lipid oxidation, 1245 

—- on physical and sensory characteristics of structured beef, 


measurement of acid diffusion in canned vegetables using sensitive 
indicators, 494 

— ality of Great Northern bean proteins processed at vary- 
ing, 

a 3 — of heat-induced transparent gels from egg white by control 
or, 


preparation of lobulin and lactoglobulin-free proteins from whey 
retentate by NaCl salting out at low, 743 
of — form Great Northern beans and combined density 
fraction, 


Phaseolus vulgaris 
—- — on trypsin inhibitor and hemagglutinating activ- 
ities in, 


cv. Haricot: siudies on seed peroxidase, 247 


phenol(s) 
effect of peeling on of cooked potatoes, 756 
influence ¢ — petioles and leaves on content of grape juice and 
wine, 


> 
pea 


of potato as affected by metribuzin, 475 


oxidation of grape juice compounds in 1729 
variation of in op a at stages of maturity, 639 
hate(s) 


eryopotetive effect on pollack surimi, 

ect on bacterial flora of cooked meat Sis 

effects on cooked cured color, pH and emulsion tebility of reduced Na 
and conventional meat emulsions, 1305 

effect on properties of turkey franks, 62 

effect on thermal properties of chicken meat proteins, 367 

inositol in 496 

myoinositol: effect of esters on lipase activity, 250 


phospholipid(s) 
a correlation with lipid povenidation j in frozen fish muscle, 


identification of acetals of hexa- and octadecanal in turkey, 654 
influence on development of off-flavors in cooked turkey, 55 
methods for Gunngne hue formation of FAME from, 1220 
separation from egg yolk and recovery of water-soluble proteins, 425 


photodegradation 
effect of tation, sampling and and protective i tims light- 
induced ribofla riboflavin loss in skim milk, 
photooxidation 
photosensitization 
lipid peroxidation in ground pork and turkey, 1596 
of myoglobin and its derivatives in singlet oxygen gen- 
eration: EPR ies, 1863 


effect on li activity, 250 
—— of from G. eat Northern beans and combined density fraction, 
sunflower protein concentrates and isolates low in, 1127 


pickles 
effect of CaCl, and alum on fermentation, desalting, and firmness of 
cucumber, 296 


pickling 
desalination of brine from prunes processing by electro-dialysis, 134 


thin layer drying, 1813 


jigment(s) 
° extraction of from mechanically deboned chicken meat, 1615 
— in food colorants uation on selected crystalline 


an. a sorbate effect on concentration of refrigerated beef, 1621 
stability of — oa from Z. pendula and I. tricolor in model bev- 
—— a annatto: HPLC separation and spectral characterization, 


See peppers 


plaice 
activities of enzymes involved, 1662 


plants 
detection of nicotine in, 1572 


lastic 
, packaging film printing ink compounds and off-flavor in cookies, 1806 


pollock 
“ee thermostability of with hake surimi during processing, 


ee effects of sugar, polyols, and phosphates on, 1 


of spe a | and frozen storage on chemical and gel-forming prop- 
erties of surimi, 353 


len 
hel life of freshly squeezed, unpasteurized, -bottled citrus 
juice, 16 


m K. fragilis in clarification of apple juice, 1236 


— a measuring oxygen permeation through having “uid contact, 
oxygen permeation through packaging in contact with liquids—a 


sence model confirmed in dilute xanthan gum solution, 
— of grapefruit bitter cczponents in fluidized cyleodextrin bed, 


polyols 
cryoprotective effect of on pollack surimi, 1 


polyphenol 
sunflower protein concentrates and isolates low in, 1127 


(PPO) 


f from Airen grapes, 1 
inhibition of adionee by ascorbic acid a 765 


lyphosphate 
= canned salmon curd reduced by, 1 
microstructure of reduced slat meat at betters as affected by, 1300 
sensitivity of pseudomonas strains to in media, 669 


po! 


lysaccharide 
formed from starch during processing of sweet potato puree by enzyme 
treatments, 1144 


influence of enzymatic modification of fractions on baking properties 
of rye flour, 


popping in microwave, 1746 


popping 
of popcorn in microwave, 1746 


chemical, sensory and 

cured bellies: effect of rapid chi! eo 
pers! and sensory characteristics, 

effect of acid and alkaline pyrophosphate blends on flora of cooked meat 


system, 25 

effect « of acid and neutral pyrophosphates on natural flora of cooked 
meat systems, 28 

effect of heat nol and antimicrobials on shelf-life and safety of 
cooked, vacuum- , refrigerated 

effect of Na erythorbate on nitrite, pH and bacterial growth in liver 
sausage formulated with different levels of, 394 

effect of postmortem storage on titin and nebulin in muscles, 1599 

effect of trim level, cooking method, and -. type on lipid retention, 
caloric content, and cholesterol level, 160: 

effect on C. sporogenes in liver sausage, 398 


ies of, 1273 
processing on 


— of nitrosamines in packaged in elastic rubber nettings, 
identfeation 4 microbial isolates from vacuum-packaged irradiated 
und, 27§ 


minimization of oxidative flavor deterioration in nuggets by cottonseed 
flour in meat or coating, 388 

oxidative stability of batter-breaded restructured nuggets processed 
from prerigor, 1047 

photosensitized lipid peroxidation in ground, 1596 


ium 
effect on TBA values of dark meat turkey patties, 723 
extraction of protein from slurries of and frozen/thawed dark, 
ground turkey meat and skin with salts, 1290 


potassium sorbate 
effect on concentration of ted beef, 1621 
effect on thermal inactivation of S. cerevisiae in media of lowered water 
activity, 1911 


amino acid composition and its change during processing, 308 

changes in vitamin B-6 content in [o storage, 749 

chemical composition of as affe erbicide, metribuzin: enzy- 
matic discoloration, phenols and AAs acid content, 475 

~~ _ freezing on diffusion of ascorbic acid during water heating of, 


effet of gamma-iradiation and storage on biochemical change in sweet, 


constiiuents of, 1909 
effect of ing on phenols, sip eatals discoloration and flavor 
coo) 


factors sated to mealiness, 14 

methods for estimation of total activity of 7. 7 

modeling the kinetics of cooking and —_ ing, 7: 

properties of whey-portion composite blends in 8 system, 1427 

sweet: comparison of oligo- and polysaccharides formed from starch 
processing of puree by enzyme treatments, 1144 


virv. tidal effectiveness of processing meat products in from FMD af- 
fected cattle, 1650 
also packaging 


OT ies of heat treatment given to using APIZYM system, 649 
characteristics of frankfurters prepared from, 67 
effect of postmortem storage on titin and nebulin in muscles, 1599 
effect of surfactant or in ionic oe on attachment of S. 
——— to skin muscle, 727 
See chicken; turkey 
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ph 
a 
popcorn 
pork 
a 
phytate 
po 
potato 


der 
a in food colorants absorbtion on selected crystalline, 555 
milk: cholesterol oxides in Swedish foods, 74 


PPO (polyphenoloxidase) 
nth for estimation of total activity of potato, 1743 
:monophenolase and dihydroxyphenolase activities in cherimoya, 1191 


prawn (Macrobrachium roser bergii) 


microstructural changes of, 319 


ation 
food: effect of potassium sorbate and sodium bisulfite on thermal in- 
activation of S. cerevisiae in media of lowered water activity, 1911 
See also cooking; dehydration; freeze-drying; processing 


pressure 
effect on boiling point rise of apple juice and sugar solutions, 865 
permeation rate Suing RO of milk influenced by osmotic, 1377 


pretreatment 
starch/solute interaction in water sorption as affected by, 1199 


processing 

acceleration: effect on physical and sensory characteristics of cured 

pork 1905 ‘ ob 
amino acid composition and its change in potatoes during, 
ascorbic acid/citric acid combinations in sites apple in , 1712 
attachment of L. mo wenes to stainless steel surfaces at various 
quate drophobleity. and fu nctionality f whey during, 1684 

in hy obicity and functio of whey during, 

— in palin activity during of P. vulgaris cv. Haricot seed, 


comparison of oligo- and polysaccharides formed from starch during of 
sweet potato puree by enzyme treatments, 1144 

comparison of sensory properties and headspace volatiles of peanut 

erage at differing time and temperature conditions, 176 

comparison of thermostability of hake and pollock surimi during, 1347 

constraints to ity optimization in aseptic, 306 

desalination of brine from pickled prunes by electrodialysis, 134 

differences in color, texture, and flavor of meat from Red Swamp and 
White River crawfish, 280 

effect of methods of on characteristics of tumbled cured beef, 1570 

effect of temperature and added antimicrobial agents on keeping qual- 
ity of Mexican-style sauce, 1163 

effect on color and stability of frozen beef steaks, 705 

functional properties of raw and h cowpea flour, 1775 

home-canning of food: effect of higher temperature on quality of low- 
acid foods, 985 

a on physical form of beans and on intestinal fermentation, 


influence of ratio of oo brix to % acid on consumer acceptance of 
grapefruit juice, 51 

influence of stems, petioles and leaves on phenolic content of grape 
juice and wine, 173 

inositol phosphates in foods, 496 

nutritional quality of Great Northern proteins at varying pH, 1139 

observation and analysis of a in cheese, 1367 

of = to improve flavors: storage stability in corn-soy-milk blends, 


of grain extract-milk beverage, 1387 
of okra seed products, 810 
oxidative stability of batter-breaded restructured nuggets from preri- 
gor pork, 1047 
permeation rate during RO of milk influenced by osmotic pressure and 
deposit iate by N 
preparation of raj protein isolate ah taphosphate ex- 
traction, UF, diafiltration, and ion-exchange, 1537 
selenium content of soybeans, 300 
m for precooked beef products, 1051 
: bioindicator for verification of for particulate foods, 1528; can- 
ning quality evaluation of pinto and navy beans, 772; changes in 
composition of mussels due to, 282; effects of tripolyphosphate di 
on quality of mullet, 1319; enzymatic release of peptides, methio- 
nine and cystine from dry beans following various heat treatments, 
468; menhaden as a potential food resource, 323; predicted tem- 
ture and velocity prefiles during convection heating of canned 
quid foods, 191; retortable plastic containers with metal lids in 
steam and water compared with metal cans, 1877; statistical var- 
iability of lethality in conduction oe sim- 
ulation, 1887; total caloric input as index of lethality for FMD 
virus, 185; virucidal effectiveness of meat products from FMD af- 
fected cattle, 1650 
time and temperature effect on stability of Moroccan orange juice dur- 
ing storage, 1470 
twin-screw extrusion as continuous pretreatment for enzymatic hy- 
drolysis of cassava, 1792 
use of silica and PS-DVB a grad for recovery of black-currant aroma 
compounds from food plant. wastewater, 141 
viscosity reduction by — of orange juice concentrate in 
pilot plant evaporator, 1477 


prooxidant 
effects of monoglycerides and diglycerides in soybean oil, 1896 


acceleration of me sear tenderization in ovine carcasses through 
activation of Ca-dependent, 1638 
effect of heat-stable activity of menhaden on surimi gels, 1340 
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role | Ay dependent in postmortem changes in bovine skeletai muscle, 
secretion Pie bacteria: influence of N fractions of proteinaceous 
foods hydrophila, 243 


protein 
antioxidant effects of bound and free riboflavin, 1851 


changes in digestibility in bean cultivars d germination, 783 

changes in hydrophobicity and functionality of whey during processing 
of whey concentrates, 1684 

CO, extraction of carotene and lutein from leaf concentrates, 1532 

deamidation of soy by B. circulans peptidoglutaminase, 671 

determination in spray-dried whole egg by NIR spectroscopy, 1356 

determination of Zn bioavailability from soy concentrates by slope ra- 
tio analysis, 204 

effect of disruption by denaturation and hydrolysis on egg yolk lipid 
oxidation, 428 

effects of Lim 4 modified soy on rennet-induced dry milk coagulum 
properties, 

— ee on digestibility of sorghum, green gram and blends, 

effect of fermentation on properties of enriched flour, 218 

effect of NaCl and phosphates on thermal properties of chicken meat, 


367 
effects of soy hull flour on soy emulsions, 1766 
“—— soy on Ca in dry milk and rennet-induced coagulum properties, 


effect of soy products on retention of nonheme Fe from casein test meal 
or from soy-based test meals, 1460 
effect of soybean cooking temperature on digestibility of miso, 445 
effect of storage on nutritional quality of grain legumes, 439 
electrophoretic identification of shrimp using extraction systems, 313 
emulsification properties of succinylated canola isolate, 817 
emulsifying properties of: bovine micellar casein, 1107 
emulsifying properties of: BSA, 416 
extraction of from slurries of unfrozen and frozen/thawed dark, ground 
turkey meat and skin with K and Na salts, 1290 
from pom tome nutritive value of concentrate from chickpea obtained 
by UF and its potential use in infant formula, 1396 
growth and ate gn secretion by spoilage bacteria: influence of N frac- 
sis in salmon during rozen storage, 
i entification oy comparison of differences in antigens in soybean 
immunogenicity and allergenicity of whey hydrolysates, 1208 
isolation and characterization of adzuki bean, 1438, 
kinetics of quality change in extruded cowpea-corn flour blend, 584 
lactose hydrolysis in UF-treated cottage cheese whey with various whey 
concentrations, 746 
linseed: preparation and functional properties containing differing lev- 
1834 
masking of soy flavor by tomato sauce, 93 
methionine enrichment of milk by enzymatic ide modification, 739 
microbiological evaluation of navy bean and blend with ground beef, 


88 
— predicting heat-induced chicken myofibrillar gel strength, 


NMR investigation of sols and gels, 943 
— quality of Great Northern bean processed at varying pH, 


physicochemical properties of related to ability to stabilize oil-in-water 
emulsions, 845 

) tion of rapeseed isolate by Na h taphosphate extraction, 

, diafiltration and ion-exchange, 1537 

preparation of lactoglobulin and lactoglobulin-free from whey reten- 
tate by NaCl salting out at low pH, 743 

putes of whey-potato composite blends in model system, 1427 

quality of frankfurters containing corn germ, 1583 

reaction kinetics of denaturation of whey in milk, 258 

— between gelation behavior of chicken muscle and soybean, 

rheology and microstructure of succinylated canola isolate, 821 

an phospholipids from egg yolk and recovery of water-solu- 

e, 

<a concentrates and isolates low in polyphenols and phytate, 

surface tension and foamability of, 1542 

thermal properties in chicken tissues, 363 

thermodynamical considerations on water-binding by whey in food 
products, 1553 

water-imbibing capacity and rheological properties of isolated soy, 464 


proteinase 


proteolysis 


enhancement of peptidoglutaminase deamidation of soy protein by, 1132 
ninhydrin assay for in ripening cheese, 432 


provitamin A 


method for estimation of carotenoids in fruits, 1703 


proximity equilibration cell (PEC) 


moisture sorption method for hygroscopic samples using, 1218 


desalination of brine from pickled processing by electrodialysis, 134 


— 
| 


con! 


udomonas 
effects of phage eruantgation, moots density, and temperature on 
of to hosphates i in media systems, 669 


public health 


~*~, of content and particle size in yield stress of apple sauce, 1165 


pyrophosphate 
a blends on natural flora of a cooked meat 
system, 
~ of acid and neutral on bacterial flora of a cooked meat system, 
effect on physical and chemical properties of beef muscle, 1258 


Q 


148 time-temperature indicators in monitoring changes in 
canning evaluation of pinto snd navy beans, 

changes in gra it Juice during storage, 1 

comparison of a raf peanut based pastes and peanut butter by sen- 


constraints to in aseptic 
effect of flour milling conditions po In on tae flat bread, 1563 


effect of flour on ion combined wil 
effects of irradiation combi frye hot it ago on mangoes, 1486 
effect of Karnal bun ical and nutritional 


properties of 1558, 
effects of maturity, skin contact and carbonation on sterile filtered 
white Muscadine grape juice, 1474 
effect of pre-decortication drying treatment on texture of cowpea: seeds 
and akara, 1778 
— of processing temperature and added antimicrobial agents on 
ing quality of Mexican-style sauce, 1163 
m... of storage on protein in grain legumes, 439 
effect of storage temperature and time on vacuum-packaged dry-curred 
effects thermally processed mullet, 1319 
of tripolyp! on m 
food: kinetic approac op of using full-history time-temper- 
ature indicators, 
home-canning of food: effect of higher process temperature on of low- 
of pr ext-uded flour blend, 584 
etics of protein in cowpea-corn flour blen 
=. as influenced by fumigatio with methyl bromide, 1710 
rries as influenced by wax —— and storage temperature, 124 
of corn and with cowpeas ogi, 1750 
of cowpea paste u ) igerian akara, 44 
of faba bean based tofu, 1 1712 
of frankfurters containing corn germ protein, 1 
of — squeezed, unpasteurized, bottled citrus juice, 


of frozen cauliflower during storage, 491 
of Great Northern bean proteins Fey oma at varying pH, 1139 
of — sorghum flour dry-milled from fermented sorghum grains, 


of pecan kernels with different packaging protocols, 565 

of shrink-wrapped peaches, 519 

of turkey rolls roasted at two temperatures and reheated with sauce 
in institutional ovens, 1605 

prediction in frozen cod fillets, 328 


mechanism of beta-carotene on ee sensitized photooxidation 
of soybean oil, 1894 


quince (Chaenomeles japanica) 
volatile and acai flavor components of, 854 


ceremide hexosides in meat, 274 


rabbit 


radiation 


decontamination of tea herbs, 1120 
raisin 
alcohol production from extracts: volatile by-products, 1723 


Nes ii in beef patties as affected by time-temperature and 
parameters, 714 
uation of in stored meat fortified with blood, 967 


preparation of protein isolate ale 


te, UF, diafil- 
tration, ion-exchange, 1 


refrigeration 


bacterial flora in pasteurized oysters after storage, 325 

comparison of broiler tissues for oxidative changes after storage, 1072 

effect of heat treatment and antimicrobials = shelf-life and safety of 
vacuum-packaged pork chops, 127 


Volume 53, No. 6, 1988—JOURNAL OF FOOD SCIENCE—1949 


minimization of oxidative flavor deterioration in pork nuggets by cot- 
tonseed flour in wont or coating, 388 

stability of turke during storage, 46 

TBA values and dee Lovin F in raw and cooked ground beef, 1058 


rennet 
effects of ones modified soy protein on -induced dry milk coagulum 


properties 
efferts of H, and say protein on Ca in dry milk and -induced 
coagulum lum properties, 798 


surface methodology (RSM) 
application to development of rice flour yeast breads, 1 
application to measurement of bile salt binding eae physiological 
conditions, 947 
bread formulation designed for elderly using, 302 
— of double-stage lye peeling process for pimiento peppers, 


performance of ii ients in soybean whipped topping, 1761 
response contour s to describe effects of moisture, storage tem- 
perature and — ur dioxide on color of dried apples, 643 


short-time breadmaking systems: continuous mix system, 546 


retorts 


heat penetration in canned mussels during, 4 

steam and water: thermal processing plastic containers with metal lids 
compared to metal cans, 1877 

See also processing 


rheology 


behavior of comminuted meat batters, 70 

development of methods of spreadability evaluation and comparison 

with penetration tests, 597 
effect of egg yolk and egg yolk + salt on of model oil-in-water salad 

ing emulsions, 1352 
effects of feed composition and moisture and barrel temperature on 
perties of snack- 

ours by extrusion, 14! 

effect of Karnal bunt disease on milling, rheological and nutritional 
eng of wheat, 1558; chemical constituents and biological ef- 


1560 
of properties of wheat bread fortified with DSM and 
effect af washing and NaCl on mechanical properties of fish muscle 
uation of spreadability of food products by penetration tests and 
panel scores, 592 
gel properties of surimi, 965 
ae and thermal transitions in post-rigor turkey myosin/acto- 
in suspensions, 1278 
gelation = lactoglobulin: effects of NaC] and CaCl, on properties of 
ge. 
influence of temperature of measurement on creep in gels, 589 
numerically predicted temperature and velocity con- 
vection heating of canned liquid foods, 191 
of i salmon eggs with and without treatment by cryoprotectants, 


of isolated soy proteins, 464 

of meat batters prepared with chloride ae, 1296 

of succinylated canola protein isolate, 821 

relationship to disulfide a formation to altered properties of oleic 
acid modified egg white, 60 

role of pulp content and parce size in yield stress of “> sauce, 1165 

short-time breadmaking systems: effect on oxidation, 


Rhizoctonia 


metabiotic association with C. botulinum in tomatoes, 120 


equi No. 23 
degradation of cholesterol in egg yolk by, 659 


riboflavin 


bound and free: antioxidant effects of protein, 1851 
effect of agitation, sampling location and protective films on light- 
induced loss in skim milk, 436 


rice 


application of RSM to development of flour yeast breads, 1800 
attractive force between cooled grains of sticky and flaky cultivars, 


118 
development and characterization of snack food product using broken 
our, 
effect of heat treatments on head yields of high moisture rough, 482 
flour and noodles: characteristics of starch networks, 1809 


rigor mortis 
calorimetric changes during development of, 1312 


~ of aflatoxin during of manchego-type cheese, 1373 


diacetyl and acetaldehyde concentrations ouine st of cheese, 663 
effect of chilling exposure of tomatoes during 
liposomes as proteinase carriers for of Saint Paulin type cheese, 1674 
prediction of changes in color of tomatoes during at different constant 
temperatures, 1432 
a n during banana: amylase and glucosidase behav- 
ior, 


i 
~ 
qualit; 
1 
rapeseed ri 
~ 


aie influence of enzymatic modification of polysaccharide fractions on bak- 
ing properties of flour, 889 


Saccharomyces cerevisiae 
effects of antimicrobial agents on fermentation by in model broth sys- 
tem, 240 

effect of potassium sorbate and sodium bisulfite on thermal inactiva- 
tion of in media of lowered water activity, 1911 

MIC og of antimicrobic combinations against in model broth sys- 
tem, 


Sagittaria trifolia L. var. sinensis 
characterization of starch from Makino, 837 


salad dressing 
effect of yolk and Ik + salt on rheological cma and 
ountlele size distribution of model oil-in-water emulsions, 1352 


salami 


oxygen transmission rate of packaging films and light exposure effects 
on color stability of vacuum packaged dry, ion 


salmon 


changes in n-3 PUFA in chum muscle during spawning migration and 
extrusion cooking, 1659 

curd reduced by use of polyphosphates, 1009 , 

es in coho and sockeye during partially frozen storage, 


rheological properties of fresh and frozen chum eggs with and without 
treatment by cryoprotectants, 684 


Salmonella typhimurium 


effect of surfactant or changes in ionic strength on attachment of to 
poultry skin and muscle, 727 
-F = eee of at low temperatures in nutrient deficient me- 


salt 


effects of egg yolk plus on rheological ies and particle size dis- 
tribution of model oil-in-water salad jing emulsions, 1352 

effect of Na and K on TBA values of dark meat turkey — 723 

effect of on physical, chemical and sensory properties of turkey under 
frozen storage, 1610 

effect on physical and chemical properties of beef muscle, 1258 

extraction of protein from slurries of unfrozen and frozen/thawed dark, 

und turkey meat and skin with K and Na, 1290 

level selection for whole-grain bread formula, 896 

microstructure of reduced meat batters as affected by polyphosphates 
and chopping time, 1300 

mixed saturated solutions as standards for water activity measure- 
ments in microbiological growth range, 579 

optimization of content of white bread for ene. 549 

preparation of lactoglobulin and lactoglobulin-free proteins from whey 
retentate by NaCl at low od, 785 

preparation of transparent egg white gel with by two-step meth: 

—s and gelation properties of meat batters prepared with chlo- 


ride, 1296 


sauce 
Mexican-style: effects of processing tem and added antimicro- 
bial agents on keeping quality, 11 

sensory oy of turkey rolls roasted at two temperatures and re- 
heated with in institutional ovens, 1605 


sal 
effect of mechanically separated pork, Na erythorbate and Na nitrite 
on C. one in liver, 398 
a 


effect of Na erythorbate on nitrite, pH and bacterial growth in liver 
formulated with different levels of pork, 394 
effects of phosphate products on bacterial flora of, 391 


scallops 
packaging with sorbate: assessment of hazard from C. botulinum, 349 


seafood 
ATP and creatine phosphate breakdown in spiked plaice muscle during 
storage and activities of enzymes involved, 1662 
bacterial flora in pasteurized oysters after refrigerated storage, 325 
canned salmon curd reduced by use of pecan. 1003 
changes in composition of mussels due to thermal processing, 282 
characterization of fish muscle type I collagen, 1315 
comparison of thermostability of hake and pollock surimi during 


Pp , 1347 
consumer ovalantion of sensory properties of fish, 12 
continuous production of fish meat sol using twin-screw extruder, 344 
correlation of textural profiles of fish, 679 
= effects of sugar, polyols, and phosphates on pollack sur- 
imi, 
deterioration of sterile chill-stored and frozen trumpeter fish, 1336 
diagnostic test strip for determination of trimethylamine in, 1653 
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differences in cclor, texture, and flavor of meat from Red Swamp and 

effect o pro’ ts on ts comparison with whi 
fish fillets, 1004 

effect of cryoprotectants on frozen whitefish fillets, 999 

effect of freezing and frozen ye of pollock on chemical and gel- 
forming properties of surimi, 353 

effects of heat stable alkaline protease activity of menhaden on surimi 


, 1340 

effect of storage temperature on formation of disulfides and denatur- 
ation of milkfish actomyosin, 1333 

effect of storage time and temperature on microflora and amine de- 
velopment in mackerel, 1024 

dips on quality of thermally processed mul- 
et, 

effect of washing and NaCl on mechanical properties of fish muscle 


gels, 963 

aay ong identification of shrimp using protein extraction sys- 
ms, 

— _ 7 and cholesterol from fish muscle with supercritical 
luids, 

flavor profiles of North Atlantic fish, 1036 

gel properties of surimi, 

gelling _ of actomyosin from pre- and post-spawning hake, 


heat-induced textural and histological changes of tuna, 673 
heat penetration in canned mussels during agitated retorting, 4 
— of furanthiol in steam distillate from canned tuna fish, 


identification of geosmin as off-flavor of Louisiana clam, 1228 
— as food resource, 341 
iquid loss in shucked oyster meats during ice storage, 1671 

menhaden thermally ney for potential food resource, 323 

microbiological and chemical changes of surimi-based imitation crab 
during storage, 1343 

microstructural changes of prawn, 319 

— cre influence on storage of tropical fish from Aus- 
trali 

ing of scallops with sorbate: assessment of hazard from C. bo- 

tulinum, 349 

prediction of quality in frozen cod, 328 

properties of dark and light tissue from horse mackerel, 292 

— — in coho and sockeye salmon during partially frozen 
rage, 

purification and characterization of cathepsin B from skeletal muscle. 
of T. mossambica, 1018 

rheological properties of chum salmon eggs with and without treat- 
ment by cryoprotectants, 684 

shelf-life of sterile mullet, 1030 

shelf-life of sterile snapper, 1327 

volatile flavor components from boiled crayfish tail meat, 1666 


content of chicken meat as affected by cooking, 1294 
content of processed soybeans, 300 - 


sensory evaluation 


application of time-temperature indicators in monitoring changes in 
quality of foods, 148 
ic acid/citric acid combinations in processing of frozen apple slices, 


1713 
barley flour level and salt level selection for whole-grain bread for- 


mula, 896 
bread formulation designed for elderly using RSM, 302 
canning quality evaluation of pinto and navy beans, 772 
characteristics of frankfurters prepared from mutton and fowl, 67 
characterization of muscles within beef forequarter, 1247 
color and stability of beef steaks: effect of ermeage= | under gas atmo- 
spheres with differing oxygen concentration, 7 
—- of flavor ity of peanut based pastes and peanut butter, 


comparison of peanut beverage processed at differing time and tem- 
perature conditions, 176 

consumer evaluation of fish, 12 

continuous production of fish meat sol using twin-screw extruder, 344 

correlation of textural profiles of fish, 679 

deterioration of sterile chill-stored and frozen trumpeter fish, 1336 

development of deterioration — storage of N and vacuum-pack- 

nitrite-free bacon-like product, 

development of methods of spreadability evaluation and comparison 
with penetration tests, 597 

difference in color, texture, and flavor of meat from Red Swamp and 
White River crawfish, 280 

effect of algin/calcium binder levels cn characteristics of beer, 711 

effect of antioxidants on lipid stability in beef steaks, 656 

effects of chilling method on of ground beef, 1618 

effect of cryoprotectants on frozen burbot fi'lets and comparison with 
whitefish fillets, 1004 

effect of cryoprotectants on frozen whitefish fillets, 999 

effect of feed composition and moisture, and barrel temperature on 


lours by extrusion, 14: 


effects of maturity, skin contact and carbonation on quality of sterile- 
fiitered white muscadine grape juice, 1474 

effects of mold contamination and on color stability of strawberry 
juice and concentrate, 857 

~s Na salts and added water on turkey under frozen storage, 

effects of NaCl and phosphates on turkey franks, 62 

effect of peeling on phenols, loids, discoloration and flavor of 
cooked potatoes, 756 


| 


effect of pre-decortication drying treatment on textural quality of cow- 
roducts: seeds and akara, 1778 as 
et chilling and processing on, of cured pork 


5 

effect of sodium salts and aa oo on nay of dark meat turkey 
patties subjected to long: 907 

effect of soybean on tortillas, 793 

effect aa sto’ ae and time on quality of vacuum-packaged 


effet at tn of tenderization and proteolytic enzymes on steaks from beef 
UCKS, 

—— of es dips on quality of thermally processed mul- 
et, 1 


effect of warmed-over flavor - pocmee acceptance and purchase of 
facto attend — palatabi lit d shelf life of beef 31 
rs affecting the ility an e roasts, 
factors related to potato tay a 1423 
flavor components and off-flavors in cooked turkey rolls, 49 
as compounds of essential oil extracts from edible Japanese kelps, 


flavor evaluations of frozen o: 
flavor profiles of North Atlantic 
functionelity of commerciall: 100 flour solubles in cakes, 
cookies, and 178 
extract-milk beverage: processing and, 1387 
mot low-aci 
identification of Sake as off-flavor of Louisiana clam, 1228 
influence of pH and algin/Ca binders on structured beef, 1266 
“a of ratio of degrees brix to % acid on consumer acceptance of 
modified grapefruit juice, 513 . 
influence of ee air flow patterns, air changes and cook cycles 


m texture ewe of wieners, 421 
influence of substituting tofu for fat in comminuted meat-type product, 


masking of soy protein flavor by tormato sauce, 93 

menhaden thermally processed for a potential food resource, 323 

minimization of oxi five flavor deterioration in pork nuggets by cot- 
tonseed flour in the meat or coating, 388 

nucleotide catabolism: influence on storage of tropical fish from Aus- 


of beef cooked with and without external fat, 34 

of capsaicinoids, 902 

of cured pork and turkey ham products, 1273 

of beans grown under various cultural conditions, 1135 

of HTST blanched frozen sweet corn, 760 

of meat snack dips, 1645 

of pmny Ae off-flavor in frozen stored meat loaves fortified with 


of ae food product ae rice flour, 488 
of ——— of food cts by penetration tests and panel scores, 


of turkey rolls roasted at two temperatures and reheated with sauce 
in institutional ovens, 1605 
beef steaks coated with acetylated monoglyceride, 


optimization of salt content of white bread for acceptability, 

palatability o! 8 steaks as uen y grade-maturity group, 
anatomical location and mechanical tenderization, 1628 

partitioning behavior and off-flavor thresholds in cookies from plastic 
packaging film printing ink compounds, 1806 

- of ferulic acid as precursor to off-flavor in stored orange juice, 


of vacuum- 


processing os to improve flavor; storage stability in corn-soy-milk 

len 

processing system for precooked beef products, 1051 

profile analysis of cooked, stored, and reheated chicken patties, 1086 

psychophysical relationships between re sweetness and color in 
lemon and lime flavored drinks, 1116 

quality and ne stability of | pecan kernels with different pack- 

aging protoco! 

quality and shelf life of shrink-wrapped peaches, 519 

quality of frozen cauliflower during storage, 491 

— aracteristics of frankfurters containing corn germ protein, 


a ae bitter components in fluidized cyclodextrin pol- 


satan of Ca dependent proteases and 1 mal enzymes in postmortem 
changes S bovine skeletal muscle, 1253 

shelf life an and quality of freshly squeezed, unpasteurized, polyethylene- 

bottled citrus juice, 1699 

studies on soy-based low-fat spread, 455 

volatile and nonvolatile flavor components of quince, 854 

volatile flavor components from boiled cra: ish tail meat, 1666 

volatile flavor components in headspace of babaco fruit, 138 

warm-up effect as a means of increasing the discriminability of sensory 
difference tests, 1848 


tified with ith meal, 211 


shear 
effect of temperature on force of restructured beef, 1224 


acceleration of 


tion of Ca: 


i proteases, 1 


sherry 
enrichment of aldehydes and ketones in, 1900 


SHMT (simultaneous heat and mass transfer) 
mathematica! modo fin food with cimensional changes and variable 
transport parameters, 9 


shortening 
stability enhancement with butteroil, 1038 


electrophoretic identification of using protein extraction systems, 313 


influence of smokehouse air flow patterns, air changes and cook cycles 
on wieners, 421 


kinetics of mushrooms during blanching, 1406 


silica 
use for the recovery of blackcurrant aroma compounds from food plant 
waste water, 141 


nth anne of air flow patterns, air changes and cook cycles 
uence of air coo! on texture 
and shrinkage of wieners, 421 
snacks 
a + physical, , microbiological and sensory characteristics of meat 


ps, 164 
development and characterization of food product using broken rice 


effects 0 of feed composition and moisture, and barrel temperature on 
physical and rheological properties of = prepared from cow- 
pea and sorghum flours by extrusion, 1 


Is 
ery between Helix and Achatina meat by gel electrophore- 
sis, 


(Chrysophyrs auratus) 
helf-life of sterile, 1327 


sodium 

effect of inorganic phosphates and NaOH on cooked cured color, pH 
and emulsion stability of reduced- emulsions, 1305 

extraction of protein from slurries of pn ag _ frozen/thawed dark, 
ground ape meat and skin with salts, 

effect of salts and added water on color of a meat turkey patties 
subj to long-term storage, 1907 

effect of salts on physical, chemical and sensory properties of turkey 

effe dark key 723 

ect on jues meat tur! patties, 
See also salt 


sodium bicarbonate 
antimicrobial activity of, 981 


sodium bisulfite 
effect on thermal inactivation of S. cerevisiae in media of lowered water 
activity, 1911 


oceans mechanical properties of fish muscle gels, 963 
on le 

effects on properties of turkey franks, 6 

effect on thermal p ae of chicken or 367 

— 4 eee n: effect on rheological and structural properties 

prepa of lactoglobulin and <a free proteins from whey 

one by salting out at low 


sodium erythorbate 
effect on C. sporogenes in liver sausage, 398 
effect on nitrite, pH and growth in liver sausage formulated 
with different levels of pork, 394 


sodium h + kL ph 4 
preparation of rapeseed protein isolate by extraction, 1537 


sodium hydroxide 
effects on cooked cured color, pH and emulsion stability of reduced Na 
and conventional meat emulsions, 1 
——— of double-stage peeling process for pimiento peppers, 631 


uous production of fish meat using twin-screw extruder, 344 
IR investigation of protein, 943 


solubility 
determination of oxygen in liquid foods using dissolved oxygen elec- 


trode, 1493 
device for oath onen oxygen in fluids and permeation through poly- 
= digestion, pH and molecular weight on iron in chicken 
of limonene vapor in cereal package liners, 253 
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= 


solubilization 
of cell wall bound, thermostable pectinesterase from orange, 1171 


solute 
effects of water activity on nonenzymatic browning of glucose- 
isin solutions, 987 
effect of type on sorbate resistance in Zygosaccharomyces rouxii, 914 
measurement of dielectric constant to quantitate water in sucrose-starch- 
water system, 580 


Ivents 
partition coefficients of food printing ink in soybean oil, choc- 
olate liquor and high fat bak B68 


on resistance in Z. rouxii, 914 
ops with: assessment of hazard from C. botulinum, 


sorbate 
effect of 
packaging o' 
349. 


effect of feed composition and moisture, and barrel temperature on 
mag and rheological properties of snack-like products prepared 


effect of fermentation on protein digestibility of, 1574 
extrusion cooking of with different amylose contents, 1818 
nutrient quality of oe with cowpea in ogi, 1750 
ogi quality of flour dry-milled from fermented grains, 641 


n 
effect of on starch/solute 1199 
method for hygroscopic samples using PEC, 1 

model for description of moisture curves, 6 

moisture characteristics of food fibers, 1150 


soy 
er. of peptides and proteins by B. circulans peptidoglutami- 
nase 
determination of Zn bioavailability from protein concentrates by slope 
ratio analysis, 204 
effects of enzyme modified protein on rennet-induced dry milk coa- 
gulum properties, 788 
effect of a on Ca in dry milk and rennet-induced coagulum prop- 
erties, 
effect of protein products on retention of nonheme Fe from casein test 
meal or from soy-based test meals, 1 
enhancement of peptidoglutaminase deamidation of protein by heat 
treatment poll + proteolysis, 1132 
masking of protein flavor by tomato sauce, 9 
water-binding capacity of -lamb mixtures rcs different levels of water 
and salt and end-point temperatures, 376 
See also soybean(s) 


s0ybean(s) 
bioavailability of zinc in fermented, 460 
—- of cooking temperature on texture and protein digestibility of 


445 

effect of of fortification on nutritional, st chemical, and sensory 
properties of wheat flour tortillas. 

effects of hull flour on proteins emulsions, 1766 

effects of microwave treatment on trypsin inhibitor and molecular spe- 
cies of TG in, 1756 

effect of SSL on rheological and baking properties of wheat bread for- 
tified with meal, 211 

ELISA of KTI using monoclonal antibodies, 102 

— and comparison of differences in antigens in protein iso- 

ites 


improvement of functional properties of gluten and blood globin 
complex formation with lecithin, 5 

oil: prooxidant effects of memos nme and diglycerides, 1896; 
quenching mechanism of beta-carotene on the chlorophyll sensi- 
tized photooxidation of, 1894 

partition coefficients of food package printing ink solvents in oil, 568 

performance of ingredients in whipped topping: RSA, 1761 

physicochemical and functional properties of winged bean flour and 
isolate com with, 450 

poms CDG to improve flavor: storage stability in corn-milk- blends, 


— between gelation behavior of chicken muscle and protein of, 


selenium content of processed, -. 
studies on -based low-fat spread, 4: 
—s capacity and <a properties of isolated proteins, 


spectrometry, mass 
volatile and nonvolatile components of quince, 854 


spectroscopy 

EPR: detection of singlet eA ae generation by chlorophyll using, 1918; 
effectiveness of myoglobin and its derivatives as p otosensitizers 
in singlet oxygen generation, 1863 

(ESR): detection of from radicals in beer oxi- 

tion, 
near infrared reflectance (NIR): nag of moisture, fat and 
rotein in spray-dried whole 56 
nuclear magnetic resonance (NMR): a of protein sols and 


gels, 94 


spices 
mold detection: mold colony count vs ELISA, 1831 


1952—JOURNAL OF FOOD SCIENCE—Volume 53, No. 6, 1988 


spoil 
ects of phage concentration, bacterial density, and temperature on 
phage control of beef, 1226 

growth and protease secretion by bacterial ~ Sormmes of N fractions of 
proteinaceous foods on A. hydrophila, 243 

ee rong — method for detection of organisms in UHT low- 
aci 

shelf-life of 1030 


spread (s) 
lactose hydrolysis 
studies on 


jility 
development feteh of evaluation and comparison with penetra- 
tion tests, 5 
evaluation of food products by penetration tests and panel scores, 592 


stability 

effect of antioxidants on lipid in beef steaks, 656 

effects of inorganic phosphates and NaOH on emulsion of reduced Na 
and conventional meat emulsions, 1305 

effects of mold contamination and UF on color of strawberry juice and 
concentrate, 857 

emulsion studies of myosin and washed muscle from adult chicken 
breast muscle, 1282 

of anthocyanins from Z. pendula and I. tricolor in model beverage, 1580 

of batter-breaded nuggets processed from pork, 1047 

of beef steaks: effect of processing under gas atmospheres with differing 
oxygen concentration, 705 

of iron (III) chelates of nutritional interest, 1844 

of pecan kernels with different packaging protocols, 565 

of shortening: enhancement by Incorporation of butteroil, 1838 

of thiamin in simulated intermediate moisture food, 1 

of turkey rolls during refrigerated storage, 46 

oxygen transmission rate of packaging fi ms and light exposure effects 


on color of vacuum- ckaged i, 1043 
te CDG to improve flavor of storage in corn-soy milk blends, 


tion of lactose crystallization in whey, 1370 
ow-fat, 455 


time and temperature effect on of Moroccan processed orange juice 
during storage, 1470 


stainless steel 
attachment of L. monocytogenes to surfaces at various temperatures 
and pH values, 1549 


during sto f N and packaged nitrite- 
leve of toxin vacuum 
free bacon-like product, 


lococcus a 
effect of EDTA conn metal ions on one in culture media, 9 
effect of ether extracts from condensed wood smokes on sso x 1840 


starch 

characterization of —. S. trifolia L. var. sinensis Makino, 837 

comparison of oligo- and polysaccharides formed from during process- 
ing of sweet potato puree by enzyme treatments, 1144 

extrusion-cooking conditions for maximum expansion of corn, 834 

HPLC determination in infant formulas, 264 

in lima bean seeds, 768 

measurement of dielectric constant to quantitate solute water in su- 
crose-water- systems, 580 

molecular mobilities of gels by NMR, 

—- within rice flour noodles and mungbean starch 


solute interaction in water sorption as affected ¥ pre-treatment, 1199 

thermal conductivity of granular materials, 179 

a 4 banana ripening: amylase and glucosidase be- 
vior, 


statistics 
variability of thermal process ca in conduction heating food-com- 
puterized simulation, 1887 
See also mathematics 


steam 
identification of furanthiol in distillate from canned tuna, 658 
microstru changes during peeling of fruits and vaeiien, 849 


vermicelli, 


stereology 
microscopic method to quantify whippability, 1566 


sterilization 
impedance based oy for detection of spoilage organisms in UHT 
low-acid foods, 15 
See also thermal 1... 


stickiness 
eae between cooked rice grains of sticky and flaky culti- 
vars, 


sto! 
ATP “y seats ne phosphate breakdown in spiked plaice muscle dur- 
ing, 
bacterial flora in pasteurized oysters after refrigerated, 325 
behavior of aflatoxin during of manchego-type cheese, 1373 
jiochemical and nutritional changes in corn during, 117 
canned salmon curd reduced by use of polyphosphates, 1009 


Sp. 

f 

so 

80) 

Sta 


changes in peroxidase activity, hexanal, ascorbic acid and free sulfhy- 
dryl in blanched as; during frozen, 1403 

changes in vitamin B-6 content in potatoes during, 749 

cherry as influenced b: 124 

color and stability of beef wn Ae effect of processing under gas atmo- 
spheres with differing oxygen concentrations, 705 

comparison of broiler tissues for oxidative after cooking and 
refrigerated, 1072 

computer modeling of gas ~< jen and colsr development of to- 
matoes in polymeric film, 869 

determination of sterile chill-stored and frozen trumpeter fish, 1336 

development of staphylococcal toxin and sensory deterioration of N and 
vacuum pac nitrite-free bacon-like product, 383 

effect of antioxidants on lipid stability in beef steaks, 656 

effect of blanching and drying on pectin and characteristics of dehy- 
drated peaches, 1187 

~ a chemical and gel-forming properties-of surimi from pollack, 


effect of chilling exposure of to 


chilling matoes during subsequent ripening, 1160 
effect of — on yields, shear stre and color of ground beef 
patties, 


effect of cryoprotectants on frozen burbot fillets and comparison with 
whitefish fillets, 1004 

effect of cryoprotectants on frozen whitefish fillets, 999 

effect of heat treatment and antimicrobials on shelf-life and safety of 
cooked, vacuum-packaged, refrigerated pork chops, 1270 

effect of Na salts and added water on physical, chemical and sensory 
properties of turkey under frozen, 1610 

effect of nucleotide catabolism on tropical fish from Australia, 6 

effects of processing temperature and added antimicrobial agents on 
keeping quality of Mexican-style sauce, 1163 

effect of temperature and time on quality of vacuum-packaged dry- 
cured ham slices, 402 

effect of temperature on formation of disulfides and denaturation of 
milkfish actomyosin, 1333 

effect of time and temperature on microflora and amine development 
in mackerel, 1024 

dips on quality of thermally processed mul- 
et, 

effect of warmed-over flavor on consumer acceptance and purchase of 
precooked top round steaks, 1251 

effect on biochemical changes in sweet potato, 477 

effect on protein nutritional quality of grain legumes, 439 

effect on titin and nebulin in pork and poultry muscles, 1599 

factors affecting precooked, microwave-reheated beef roasts, 31 

fermentation of cucumbers in anaerobic tanks, 127 

ferulic acid as precursor to off-flavor in orange juice, 500 

flavor components and off-flavors in cooked turkey rolls, 49 

frozen: correlation between lipid peroxidation and phospholipid hy- 
drolysis in fish muscle, 1917 

ice crystal size modification during of frozen beef, 1631 

influence of phospholipids on development of oxidized off-flavors in 
cooked turkey, 5 

kinetics of protein quality change in extruded cowpea-corn flour blend 


in, 5 
liquid loss in shucked oyster meats during ice, 1671 
long term: effect of sodium salts and added water on color of dark meat 
turkey patties, 1907 
Sa chemical changes of surimi-based imitation crab 
luring, 
mobilities of starch gels determined by oxygen+17 and C-13 wg hed ng 
—- CDG to improve flavor: stability in corn-soymilk blends, 


processing system for precooked oeef products, 1051 

profile analysis of chicken patties, 10: 

protein hydrolysis in salmon — partially frozen, 1014 

quality and mechanical stability of pecan kernels with different pack- 
aging protocols, 565 

quality and shelf life of shrink-wrapped peaches, 519 

quality — ges . nonenzymic browning intermediates in grapefruit 

juice during, 
quality of bon ly squeezed, unpasteurized, polyethylene-bottled citrus 
juice, 

oun of frozen cauliflower during, 491 

a contour diagrams to describe effect on color of dried apples, 

sensory evaluation of rancidity and off-flavor in meat fortified with 
blood, 967 

shelf-life of sterile snapper, 1327 

stability of turkey rolls during refrigerated, 46 

TBA values and ketocholesterol in refrigerated ground beef, 1058 

time and temperature effect on stability of Moroccan processed orange 
juice during, 1470 


strawberry 
effects of mold contamination and UF on color stability of juice and 
concentrate, 


Streptococcus lacti INIA 12 
optimization of fermentation parameters for the production of concen- 
trated starters from, 1854 


e 
use of DVB copolymer for of blackcurrant aroma compounds 
from food plant waste water, 141 


Volume 53, No. 6, 1988—JOURNAL OF FOOD SCIENCE—1953 


sucrose 
interaction with gelatin, egg albumin and gluten in freeze-dried mix- 
tures as sown by water sorption, 932 
measurement of dielectric constant to quantitate solute water in -starch- 
water system, 580 


sugar 
cryoprotective effects of on pollack surimi, 1 
determination of in hydrocolloids, 574 
effect of concentration and _— on boiling point rise of apple juice 
and related solutions of, 865 
LC ination of in infant formulas, 264 


sulfhydryl 
pn ll blanched asparagus during frozen storage, 1403 


sulfur dioxide 
—- contour diagrams to describe effects on color of dried apples, 


sunflower 
protein concentrates and isolates low in polyphenols and phytate, 1127 


supercritical fluid extraction (SPE) 
of lipid and cholesterol from fish muscle, 1656 


surface tension 
of protein and surfactant solutions, 1542 


surfactant 
= attachment of S. typhimurium to poultry skin and muscle, 


7 
surface tension and foamability of, 1542 


surimi 
ae of thermostability of hake and pollock during processing, 


protective effects of sugar, polyols, and phosphates on, 1 

effect of freezing and frozen storage of ows on chemical and gel- 
forming properties of, 353 

effect of heat-stable protease activity of menhaden on gels, 1340 

gel properties of, 

microbiological and chemical changes of -based imitation crab during 
storage, 1342 


sweetness 
perceived in lemon and lime flavored drinks, 1116 


syrup 
properties of whey permeate in bread formulations, 215 


T 
Tamarindus indica 
composition and properties of seeds of, 1452 


tannins 
effect of condensed in analysis of dietary fiber in carob pods, 1769 


TBA (thiobarbituric acid) 
effect of Na and K salts on values of dark meat turkey patties, 723 


omit .% of Fe, Ca, Mg and Zn in black, oolong, green and instant 
radiation decontamination of herb, 1120 


temperature 
application of indicators in monitoring changes in quality of foods, 148 
attachment of L. monocytogenes to stainless steel surfaces at various, 


Moma and nutritional changes in corn during storage at differ- 

ing, 

cherry quality as influenced by storage, 124 

a of sensory properties and headspace volatiles of peanut 
erage processed at differing, 176 

effect of Sonadnaliine systems, 535 

effect - — extractability and Kramer shear force of restructured 


effect of conditioning on chemical and physical characteristics of beef 
effect of on al 1 of beef spoilage, 1226 
ect of on control o spoi 
effect on physical and rheological properties of snack-like products pre- 
from cowpea and sorghum flours by extrusion, 1464 
effect of processing and added antimicrobial agents on keeping quality 
of Mexican-style sauce, 1163 

effect on quality of vacuum packaged dry-cured ham slices, 402 __ 
“a of soybean cooking on texture protein digestibility of miso, 


5 
~~ = stability of Moroccan processed orange juice during storage, 


effect of storage on formation of disulfides and denaturation of milkfish 
actomyosin, 1333 
—_ = storage on microflora and amine development of mackerel, 


evaluation of blanched sweet corn, 760 
growth gtr ival of B. typhimurium at low in nutrient deficient 
mi 


has 
+ 
: 
tea 
st 
4 
i 


heating oné distribution of total and heme iron between meat and 
roth, 4 
home-canning of food: effect of higher process on quality of low-acid 


influence on creep in glycinin gels, 589 

lipid oxidation in fa beef patties as affected by, 

predicted profiles during convection ae po liquid foods, 191 

prediction of ao in elke of tomatoes during ripening at different 
constant, 1 

response contour diagram to describe effects on color of dried apples, 
643 


sensory quality of turk 
sauce in institutional ovens, 1605 
-time ng kinetic approach to food quality prediction using full- 


history 
water binding ity of lamb- with different levels of 
water fing capaci end-point, 


tenderization 
acceleration of postmortem in ovine carcasses through activation of 
Ca-dependent proteases, 1638 
effect on steaks from beef bullock chucks, 1062 
palatability of beef as influenced by mechanical, 1628 


rolls eet at varying and reheated with 


tenderness 
factors associated with bovine muscles, 407 


texture 

controlled reduction of water activity in celery: effect on membrane 
integrity and biophysical properties, 111 

correlation of omeny of fish, 679 

es in meat from Red Swamp and White River crawfish, 280 

effect o! Tevoduentiontion drying treatment on quality of cowpea: seeds 
and akara, 1778 

effect of soybean cooking temperature on — 445 

heat-induced changes in yellowfin tuna, 6 

influence of smokehouse air flow patterns, 4 changes and cook cycles 
on wieners, 421 


ion of times of foods using a method based on enthalpy formu- 
tation 626 


of Cl and h chicken proteins, 367 
of Na‘ meat proteins, 
of proteins in , 363 


thermal desorption injection 
nitrosamine analysis in beer using coupled with GC-TEA, 1696 


inactivation 
kinetics of horseradish peroxidase, 920 


ics 
as ee on water-binding by whey proteins in food products, 
effect of CO. on state of water in collagen, 121 


thermostabili' 


of hake pollock surimi during processing, 1347 


in 
stability in simulated intermediate moisture food, 199 


Tilapia mossambica 
er 5 and characterization of cathepsin B from skeletal muscle 


titin 
change in position in postmortem bovine muscle, 27 
effect ee storage on in pork and poultry —_— 1599 


tofu 
ly of Ca from in rats: effect of supplemental ascorbic acid, 


pe. 2 composition and nutritional quality of faba bean based, a 
influence of substituting for fat in pot nen be meat-type product, 9 


tomatoes 

chromatogra of carotenoids, 954 

computer mode composition and color development of stored 

ect 0 ng exposure during subsequent ripening, 1 
masking of soy protein flavor by —_ 93 
metabolic association of Fusarium, Alternaria, and Rhizoctonia with 
C. botulinum in, 120 
prediction of a in color of during ripening at different constant 


temperatures, 


topp 
- ormance of ingredients in soybean whipped: response surface 


tortillas 
aay of Ca from in rats: effect of supplemental ascorbic acid, 


effect of soybean fortification on nutritional, physical, chemical and 
sensory properties of wheat flour, 793 


1954—JOURNAL OF FOOD SCIENCE—Volume 53, No. 6, 1988 


toxicol 
development of ph ae lococcal toxin during om of N and vacuum- 
bacon-like product, 383 
— of et manor bacteria on imitation crab, 688 
eat resistance of enterococci in milk and other suspending media, 665 

metabiotic association of Fusarium, Alternaria, and Rhizoctonia with 
C. botulinum in tomatoes, 120 

packaging of scallops with sorbate: assessment of hazard from C. bo- 
iulinum, 


triglycerides 
effects of microwave <i on trypsin inhibitor and molecular spe- 
cies of in soybeans, 1 


trimethylamine 
diagnostic test strip for determination of in fish, 1653 


ects of dips on quality of thermally processed mullet, 1319 


trisaccharides 
analysis and quantitation of in honey using capillary GC, 558 


trout 
correlation between lipid peroxidation and phospholipid lysis in 
frozen fish 1917 


trumpeter fish (Latridopsis forsteri) 
deterioration of sterile ill-stored and frozen, 1336 


trypsin 
effects of microwave ies on inhibitor and molecular species of 
TG in soybeans, 1756 
ELISA of soybean inhibitor using monoclonal antibodies, 102 
inhibitor activities of lupin seed, 1234 
inhibitor: effect of germination on in P. vulgaris, 298 


tumbling 
effects of methods of processing on characteristics of cured beef, 1570 


textural and histological changes in, 673 
identification of furanthiol in aan distillate from, 658 


chemical, sensory and microbiological properties of ham products, 1273 

color characteristics and functional properties of flaked dark meat in- 
fluenced by washing treatments, 1068 

dark meat ae poe subjected to a -term storage: effect of sodium salts 
and added water on color, 190' 

effect of Na and K salts on TBA values of dark meat patties, 723 

effect of Na salts and added water on a chemical and sensory 
properties of under frozen 610 

extraction of protein from slurries of unfrozen and frozen/thawed dark 
ground meat and skin with K and Na salts, 1290 

flavor components and off-flavors in cooked rolis, 49 

gelation and — transitions in post-rigor myosin/actomyosin sus- 
pensions, 

identification of acetals of hexa- and octadecanal in Pam, es 

influence of phospholipids on development of off-flavors in - 

—- of actomyosin and myosin from post-rigor breast and thigh, 

photosensitized lipid petites in ground 1596 

sensory quality of rolls roasted at two temperatures and reheated with 
sauce in institutional ovens, 1605 

stability of breast rolls during refrigerated storage, 46 

turmeric 
HPLC separation and spectral characterization of pigments, 1823 
ultrafiltration 
effect on color stability of strawberry j seise and concentrate, 857 
lactose hydrolysis in -treated cottage cheese whey with various whey 
rotein concentrations, 746 

eling of red beet extract, 1418 

nutritive value of protein concentrate from chickpea obtained by, 1396 

preparation of ra) protein isolate by, 1537 

regeneration of Spanish style green table olive brines by, 1733 


ultraviolet 
inactivation of Listeria monocytogenes by, 571 


Vv 


ww" development of staphylococcal toxin and sensory deterioration during 
of packaged nitrite-free bacon-like product, 383 
effect of heat treatment and antimicrobials on = life and safety of 
cooked, - , refrigerated pork chops, 12 
effect of storage temperatures and time on waality of packaged dry- 


cured ham slices, 402 
evaluation of mechanical deaeration parameters for canned foods, 157 
packaged beef steaks coated with acetylated monogly- 


evaluation of 
ceride, 701 

a of microbial isolates from packaged irradiated ground 
pork, 

oxygen transmission of films and light exposure effects 


on color stabili 
stability of cook-in-' Set oo rolls during storage, 46 


om 
| 
turke 
the 


vanillin 
interaction between aspartame and by HPLC, 562 


permeability and solubility of limonene in cereal package liners, 253 
vegetables 


L. monocytogenes in market samples of, 1238 
— of acid diffusion in canned using pH sensitive indicators, 


microstructural changes during steam peeling of, 849 


velocity 
i profiles during convection heating of canned liquid foeds, 191 


vermicelli 
mungbean starch: characteristics of starch networks within, 1809 


virology : 
total ape of thermal process as index of lethality for FMD 
virus 


virucidal effectiveness of flexible pouch processing of meat products 
prepared from FMD affected cattle, 1 1650 “ 


virus, food-and-mouth 
total caloric input of thermal process as index of lethality for, 185 


viscoelasticity 
contribution of gnngee tissue pee of bovine muscle, 19 
= ic behavior of actomyosin and myosin during 


viscosi 
reduction by homogenization of orange juice concentrate in pilot plant 
taste evaporator, 1477 


vitamins 
analysis of by ion exclusion chromatography with electro-chemical de- 


tection, 1525 
activity of Mexican pep) determined by HPLC, 1448 
acid content o as affected by metribuzin, 475 
bioavailability of Ca Aad tofu, tortillas, dry milk, and mozzarella cheese 


in rats: e' ect of supplemental ascorbic acid, 208 

changes in B-6 content in potatoes in storage, 749 

changes in blanched asparagus during frozen storage, 1 

effect of agitation, sampling location and protective films on light- 
induced riboflavin loss in skim milk, 436 

effect of freezing on diffusion of ascorbic acid during water heating of 

tato tissue, 473 

inhibition of mushroom PPO by ascorbic acid derivatives, 765 
in processing of frozen apple slices, 1713 

liquid chromatographic method for determination of vitamers in chicken, 


of frozen cauliflower during sto 491 
quality off ility in simulated prs moisture food, 199 


volatiles 
alcohol production from raisin extracts: by-products, 1723 
aro 502 compounds of apricot: quantification by adding standards, 


comparison of headspace of peanut beverage processed at differing time 
and temperature conditions, 176 

contribution of lipids to generation of in extruded corn-based model 
systems, 1444 

flavor components from boiled tail meat, 1666 

flavor components in headspace a babaco fruit, 138 

flavor components of quince, 854 

produced 


in cysteine/glucose model system by sunlight irradiation, 196 
WwW 

washing 
color characteristics and functional properties of flaked turkey dark 


meat as influenced by, 1068 
effect of m ical properties of fish muscle gels, 963 


emulsion studies of muscle from adult chicken breast, 1282 
extraction of lipid and ‘a components from m 
chicken meat, 161 


waste 
effect on color of dark meat turkey patties subjected to long-term stor- 


190 
use Of silica and PS-DVB lymer for _— of blackcurrant aroma 


Sinding capacity of lamb-soy mixtures with different levels of, 376 

effect of re aes thermodynamic state of in oem, 1212 

effect Fay and egg yolk + salt on rheological 
particle size distribution of model oil-in- salad dressing emulsions, 


1352 
effect of freezing on diffusion of ascorbic acid ‘during heating of potato 
—. 473 


effect of gaseous atmosphere on state of in collagen influencing micro- 
bial growth, 1503 
eee 2 on physical, a and sensory properties of turkey under 


frozen 
were Paisleti constant to quantitate solute in sucrose- 


Volume 53, No. 6, 1988—JOURNAL OF FOOD SCIENCE—1955 


of concentrated orange juice, 9) 
physicochemical properties of food proteins related to ability to stabi- 
lize oil-in- emulsions, 845 
sorption as affected by pretreatment: starch/solute interaction, 1199 
thermal processing retortable plastic containers with metal lids com- 
with metal cans, 1877 
ae considerations on binding by whey proteins in food 


products, 1 
use silice and PS-DVB aroma 
compounds from eal glad waste, 1 
water activity 


effect of potassium sorbate and sodium bisulfite on thermal inactiva- 

tion of S. cerevisiae in media of lowered, 1911 
i saturated salt colutions as standards for measurement in mi- 

crobiological growth range, 578 

on membrane integrity and biophysical prop- 
erties, 

solute effects at high on nonenzymatic browning of glucose-lysine so- 
lutions, 98' 


water binding capacity 
point temperatures, 3 


water imbibing capacity 
of tay 404 


water sorption 

GC used in studying coffee solubles, 882 

interaction of sucrose with gelatin, egg albumin and gluten in freeze- 
dried mixtures as shown by, 932 


wheat 

effect of apple Sr neice hysical properties of flour, 304 
effect of unt disease o: nm mihing, rheological and nutritional 
of, constitutents and biological effects, 


effect of soybean fortification on nutritional, physical, chemical and 
roperties of flour tortillas, 793 

effect on and baking properties of bread fortified 
wit! IM and 

functionality of commercially onli flour solubles in cakes, cookies 
frncti nal and blood globin by 

improvement o C) properties of gluten in 
complex formation with soy lecithin, 5 A 


whey 
changes in and functionality of processing of 
protein concentrates, 


immunogenicity and ailergenici in oe 1208 


lactose hydrolysis in UF-treated cottage cheese with various protein 
buli: d lactoglobulin-free fro 
tion o obulin an: lobulin-' proteins from re- 
tentate by NaCl salting out at low pH, 743 
properties of permeate syrups in bread formulations, 215 
properties of -potato — composite blends in model system, 1427 


reaction kinetics + enaturation of proteins in milk, 
ermod: msiderations on water-binding by proteins in food 
products, 1553 
whippability 


itefish 
effect of ts: on frozen fillets, 999; compared with frozen 
burbot fillets, 1004 


wieners 
functionality of oe emmy roduced wheat flour solubles in, 1787 
flow patterns, air changes and cook cycles 


influence 
texture and 


analysis of nonalactone in, 1243 

concentration of red 

enrichment of aldehydes and ketones in sherry, 1 

aes of stems, petioles and leaves on Shenae content of grape, 


influence of stems, petioles and leaves on phenolic content of grape 
juice and wine, 173 


wood smokes, condensed 
effect of ether extracts on growth of A. hydrophila and S. aureus, 1840 


x 


than 
oxygen permeation through pockeging ers in contact with liq- 
uids--a mathematical m confirmed =: solution, 873 


vapor 
\ 
ned 
microscopic me quantity, 
4 
ly deboned 
wine 
wi 
winemakin 
AR: 


zine 

Y bioavailability in fermented soybeans, 460 
chemical forms in teas, 181 
application of RSM to development of rice flour breads, 1800 determination of bioavailability from soy protein concentrates by slope 
fermentation of cucumber juice with, 862 ratio analysis, 204 
microflora on white riesling grapes and in model must ane. 1725 effect of high altitude on content of beef, 1222 
nitrite mode of action: inhibition of pyruvate decarboxy! by nitric Maillard browning effects on availability of, 1508 
oxide. 


Zygosaccharomyces rouxii 
z effect of solute type on sorbate resistance in, 914 
ity of anthocyanins from in model beverage, 1580 


this publication in microform: micro- 
fiche and 16mm or 35mm film. For information 
about this publication or any of the more than 
13,000 titles we offer, complete and mail the 
coupon to: University Microfilms International, 
300 N. Zeeb Road, Ann Arbor, MI 48106. Call us 
toll-free for an immediate response: 800-521-3044, 
Or call collect in Michigan, Alaska and Hawaii: 


Microhiins 
International 


1956—JOURNAL OF FOOD SCIENCE—Volume 53, No. 6, 1988 


| 
stabi 
microform, 
University Microfilms International 
313-761-4700. 
City 
| 


| 
4 
= 
= 


